EY 1 f «T4 ? - 
4 


„ 3 
wy 
* * - 


e 2 1 of © 
n * e ö 94 3: 
Cad Rr OA YM IE 22 ibs 7 * 8 g +. 
e 9 * 3 8 1 


EY 1 f «T4 ? - 
4 


„ 3 
wy 
* * - 


e 2 1 of © 
n * e ö 94 3: 
Cad Rr OA YM IE 22 ibs 7 * 8 g +. 
e 9 * 3 8 1 


* 

x” % 54's 
ES IE ” 
n 7 * 
r 

* Der Ir” % * ＋ 

e 

2 0 


82 


* 1 ES 


A 


CoMPLETE n 
0 00 K E R v. 


In which is ſet forth, 


A Variety of genuine RECEIPTS, 
collected from ſeveral Years Experience 


under the celebrated Mr. de ST.CLovuegr, 
* ſometime ſince Coo K to his Grace the 
Duke of Newcefile, 


— 


2 WILLIAM "'VERRAL, 
_ Maſter of —— Inn in Lewes, 86 paſſe. 


3 * 


- Together with an InTRopvcrory Parbat 


Shewing how every Diſh is brought to Table, | 
and in what Manner the meaneſt Capacity ſhall 
never err in doing what his Bill of Fare con- 


To which is added, | 
A true Character * Monſ. de 8. Cover. 
LY 


Printed for the AUTHOR, and fold by him; 
As alſo by Epwazd VsRrRAL Bookſeller, in Lewes : 
And by Joun RivencToON in S.. Paul's Gharch yard, * | 


„dee 


"EI LO NY Ka Fe 1 " E * 4 4 » 
1 * 2 _ * ic > Med * 
Y 2 F ; 8 1 y * 
ö 9 N 
* * - 
- A » 9 4 I © 1 
* 1 F N * 
8 * 
Ly 2 -— 7 S ; 
7 : 5 
s 8 1 | 
# Ed. k : 
£ . 
o P . x: . 
4 * * 


- k * 
x 5 8 N 
p : — 4 2 = K 
J * 
— 8 2 
© af * : 4 - ö 3 
- oy * 3 - ; 
70 fo N ; 4 
% * = aA ,_ \ 
. 
* - * 
* 3 . 
j 
at. 4 — of 963 i F : 
* « c 
% — * 
7 ? * 
- ' : V : ; * k c - > r\ " S 0 
* 4 0 " * by * 4 * 
* * 
* 
P A 2 N 
- } 3 — — by . _ g * A * . / . 
. «„ _ Se * "4" OY 6 . , 
*. 4 0 . Lo T 4 % L g 
l — * 2 
ws * 
* 
— o — wee * 
—_ 
4 4 8 2 * 3 = 
be] 7 62 * 
* Co . 
, ; 12 
* 
— - 
„ 
| 7 * ® - * 
\ 0% 0 5 £ 
* . 
* 
5 <> «„ ͤwüU—̊ a ns — 0 
| 
_— 
4 = 
/ . * 0 o + % 
. 
- 5 5 ; „ 
* -< t 4 
* 
P hs "_ 
5 * % . 
- * * — y 
CY - = 
— 1 1 II o 7 y * 1 
. 
7 * 
* , TE, MW: 4 
- : 
, 4 3 
. 
. 1 Tf p 
; 9 % @& v2? 
., A 
« © by * 
5 * 
4 * 
: . 


- 8 ©, 
* * \ 
* 
* 
0 
* 
# 
U 
* 
** - - Ko * „ 2 — 3 — % 
bs 2 
* * 14 
* 
1 
1 —— 
L * 
- 
8 . 
- o — , - * : . * 
' 4 . > #6 © 
p P i - * 
s — 
| "Eg * 
e * 4 — 
- ” * * \ 3 1 o * 
* * "4 # 
* 
L = 
b * 
. * 
* 3 4 
5 w ; 
* 
x 4 * 
- 
* 
* 
. 
„ — 
. 
od . 


CONTENTS. 
33 be. 
O prepare bouillion, or broth 


To make a clear gravy of a 


for ſoup _ 6 
Soup ante of clear gravy. 0 7 
Soup ſante with herbs 24 


Potage, or Soup a la Julienne N 
Potage 4 la reine. —IW, hat. queen 1 


know not 12 
armee aux Mantilas; 3 or, Nantit 
e 14 
ee e 


Portage au ris; or, Rice ſouß 18 
Potage aux onions; or, Onion . 19 
n up . 20 

8 A 


7 
* 2 


Erne 


H aloe of hf with feos © 
Water 2 
Herb ſoup without meat 
Peaſe ſoup without meat” 
'Turbot in the Italian way oo 
Salmon with ſorimp ſauce 34 
Pike with forcemeat and caper Joys 37 | 
Carps done the court faſhion © 39 


0 prepare coulis, or cullis 41 
Loin of ws marinaded, with a 1 
Nee ee ee eee ee ce Ye 

N Hy N Se 44 
Noaſted ham N. e e 0 


Jiggot of mutton with Spaniſh 0710S 47 
| Chine of mutton with cucumber 2 


er @ ſauce of herbs. minced | 48 

| Hind chine of mutton after the an 

* of *, My. Clover. . © © 

; Two ys / _ wit 5 

_ pach. . + FO) and > >. 
eh » . 


CONTENTS: 


* 


| 1 Pa e. 
Kula of bref, the fillet baſt'd oh 
Turkey in a braize with We 2 


4 ſalpicom ſacce . 35606 
Piece of beef trembling © 8 58 
A raiſed duckling pye : 60 


Gooſe pye larded F wich bacon 6 
Calver heads, with ragout nelle 62 


wines pipuant ſaute 64 
B e beef of a ſcorlas e with, a 

eabbage or ſavey ſaws 65 
4s of veal IN With fauce of 
þ BRO un, $4 4 67 
Matelbrte of carps ß 68 


» Rheniſh Wine EET, "> 
b _ N your of "nd 


Seine in Aer Mr. Clouet's geben 7 
with crawfſb ſauce, or 1 b : 
| 4 chicken pye with Ii ir crit 


_ * 8 
: = 42 f 


. eats tongue roaſted with Rhenifh | 


* of eels, with Champagne or 


” 
. — — . — Tx — 2 
1 Ry ” CERT 4 0 
* W "TREE . N F 
: 3 92 . 


CONTENTS. 


Partridge: pye, with endives 77 
Pigeon pye, with ſpinach 78 


Petty-pattees of veal fweetbreads 79 
Fillet of mutton, with PRE or 
| celery 81 
Weck of veal, _—_ 8 . 83 
A rib of beef glaſſe, with ſpinach 84 


H aricots of mutton, with carrots 86 


Pheaſant a la ee, with fat Li- 


„„ S SITES 88 
A capon or two pullets with a ragout 
RE lor 8 Wen OA, 8 9 


Partridges, with celery ſauce white 91 
I odcocks, with orange ſauce - 92 


4 hare fewed OS 94 
A matelatte of chickens,” with muſh 
. y oon 5 9 7 
| Rabbits collar 'd, yy a * a i ver 
: 7101 ſe : 2 99 
Small fat big en zal, Sauce i in ra- 
f vigotte n „ 15;-$086 


Fri. = 


CONTENTS 


5 
Friconds of veal glaſſee, wu ee 

1 brown 7 103 
Chitkens in the Diireh way, — parſe | 
ey +0025, and leaves of ditto” 105 


4 Cal liver a la bourgeoiſe' Mute 


Loaf of beef collops ' 108 
Pallets of beef; with nee on 
| © =Rheniſh wins x6 
Slices of fillet of” ins with char gravy 
and rocombole 112 
Sbeeps rumps ala Jenin with a W 
E capers. ann 444 
| Sheeps tongues en gratit 115 
Lambs heads, ry Jace of parſley 
Nes AY pe - 
Lambs Eee, with. er of apa 
" agus | 118 
Lambs eur i, with frre! 119 
** griſtles of a breaft of veal, with 
A white ſauce © © 120 


rl pallets, with C — 121 


CONTENTS, 


P 
4A fricaſee of. calves . ſn. 

_ cauliflowers 122 
Calves ears, with lettuce. 1323 
Heal fweetbreads, with muſbroams 1 24 
Calves allt, with 5 Brown aue N 

5 126 
Calves brains, Bs rice e. 127 
Teals, with olives _... 128 


Partridges in ragout, ihe 8 Res 


. * a, with recombale _— 


2 * 


| Woodeocks with forcemeat, wich clear 


gray 134 


Breaft of fowls a i bene. 135 
Balons of legs of fowls, © 


Fricaſee of chickens, with wie _ 


e with 2 . 


| EIT: - 
* of nos" 466.549 MASS. 


1437 
Pigeons a la duelle 138 


— 
— 
2 
£ x * —* &” *% 
N 8 
On 
4 . 
* 


Fa, tones marinaded, and fey'd 


CONTENTS 


7 I 
Bible of the fleſp of a woodeock, or.” 
nipes 143 
Petiy-pattees in cups. With a Benja- 
mele ſauce = 
Fillets of ſoles, with herbs in 4 brown 
ſauce 146 
Fillets of whitings 3 4 
virb parſley 148 


Friegjee of W * WO Luer 


149 
Perch in _ Dutch faſhion 151 


Fillets of maclerel, with fennel and 
- ooſetberries ty] 152 


| Broiled weavers, with bay leaves, with 


ſauce pouvrade | vi AST > 
Mackerel broil d, with fine herbs 154 
Collops of en with: Champagne 


vine 256 


with parſey 
Pigeons au ſoleil . 


CONTENTS 


- IH Page. 
7 cal foeebreads marinaded and fry'd 
1560 
Reafted foetbreads, wit aſparagus 
g 161 
Ben- ones en gratin 164 
Sbheeps rumps fry'd \ 63 
"at mele, . afperagus or . 
Fat livers with fortemeat 165 


Chickens feet with print 166 
Pinions, with à fharp ſauce 167 
Piths, or marrow of the back, or chins 


of a calf, fryd 169 
Hogs ears à la St. Menboul, the feet 
fed 170 
Eegs a la provingale, rod tullis 171 
Eggs au miroir. 15972 

Eggs au ſoleil . E 173 
Ege ſauce a la Benjamtle - 174 


Eggs a la tripe fricaſeed 17 5 


CONTENTS. 


Page. 
| Kr poach d, with 'a ſauce of minced 
| bam 176 


Smelts, with anchovies and capers 178 
Gudgeons en gratin, with troers of 
© owhitings SW Rs 179 
S, with the an» or Er Ja 
Lolobfler 1 1492 
Minor: aith ane, or buttered 
Prawns nt 182 
ene, of bhfters i in _ wy . 
Peaſe with cream 4 


1 Aſparagus, with che gravy ' 186 | 


French beans, with a\white ſauce 187 
Fricaſee of muſhrooms = 1288 
Fl Truffles in French uine 189 
| Cardoons, with — 290 | 
| Sherdoons à la Benjamele 10 | 
| Fry'd artichokes marinaded © ' 194 | 
) Bottoms of artichokes, - WY a brow | 
| ſauce 2: RU 
| Eerruce with force 1977 | 
| 


Spi- 


os. 


* 
* 
- —_— 
ens 


CONTENTS. 
Page. 


Spinach with cream and FEAR br fry'd 


. bread 198 
4 Durch cream «$4155 8g 
Cream made — gizzard; 200 
Apple-fritters a la Bavarre 202 
Peach fritters, with Rheniſb wine 203 
Fritters of currant jelly 204 
Currant fritters en ſurprize 20.1 
Berries in a French paſte 296 
Puſfed fritters 207 
Pears Portugueſe faſhions with cur. 

T «RES 4 
Amlet a la Naailles | 
Strawberry fritters bo 662,501 
Rize fritters COTTON” 
Macaroons with cream 14 
Macaroons with Parmeſan a 27 Is 
Scallops in ſhells, with onions 21 A | 


Attelets of oyſters, with clear gravy, 
broiled 218 


. with Parmeſan cheſs arg 
Olives 


CONTENTS. 
De | Page. 
Olives with rocombole 220 


Taps of eggs, with gravy of partridge 


221 
Cups a Famande, with feet biſcuit 223 
Piece of beef with jelly 224 
Turkey larded with bacon 4 la glaſs 
225 
Hare cake X en..." 


A partridge- pye cold, with force- 


— Wage 229 
The manner of the F rench' in getting ufo 
their roaft for fecond courſe "BIT 


: SY man's ſauce © 1 
Sauce Nobert 137839. 
Sauce pauvrade e 234 


ans beſt method of di ſefting, prepar- 


ing, and areſſmng of a turtle 23 : 


FIRE WY 


- 
% 
- , * * 
= n 25 
v * 
4 
nf 
„ 
* 
” 9 4 
* * 
. , * — 
. 
- wy 2 
* - * — 
» 
4 -. 
- "4 , 7 
, 
* 
— 
* — 
* 
„ 
* 
* 
* * 
1 
=» * * 
« —— 7 . 9 
o 
4 . 
* 
b 4 
6 138 1 . mn * 
n , 
4 
* 
* 
— — — — — „ — — — — 1 — 
. 2 | "OR" __ a - % —_— % 4 . 
ln + I* x34 r RET ORE 2 
ee | ' S er 3 
an * 7 5 2 


£ I R 0 M a e of | 
T: 15 h be fall ſucceſs from my 
friend I venture to publiſh 
'he « following treatiſe. To pretend to 
write for fame would illy become a 
perſon in my ſphere of life (who am 
uo more than what is vulgarly called 
a poor publican.) *Twould be an un- 
paralleled piece of imprudence, and 
wholly incompatible to reaſon and the 
nature of things. *Twill be Sufficient 
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for me that it meets with that appro- 
bation amongſt my friends and ac- 
quaintance, as may juſt ſatisfy me 
for the pains I have taken to col- 
| Ie them (though ſmall matters) to- 
gether. The chief end and defign of 
this part of my little volume is to 
ſhew, bath to the experienced and un- 
experienced in. the buſmeſs, the whole 
and fimple art of the moſt modern and 
beſt French Cookery; 10 lay down be- 
fare them ſuch an unerring guide how 
it may always be well managed, and 
pleaſe the eye as well as the tale of 
every body; and o ſhew too, by the 
notorious errors I have frequently feen, 
how of courſe it muſt for ever fail of 
being either good or pleaſng, and a 
great many favourite mor ſels entirely 


N | 


a 
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Firſt then, give me leave to ad- 
wiſe thoſe who pleaſe to try the fol- 
lowing receipts, to provide a proper 
apparatus for the work they take 
in hand, without which it is im- 
poſſible it can be done with the 
leaſt air of decency: and before I 


finiſh this, ſhall further ſhew by 
maxim unexceptionable, that a good 


dinner cannot be got up to look neat 
and pretty without proper utenſils to 


work it in, ſuch as neat fewpans of 
ſeveral ſizes, ſoup-pots, &c. to do it 
wit hal, though your proviſions be never 
fo good. I have been ſent for many 
and many a time to get diriners for 
forme of the beſt families hereabouts : 
the ſalute generally is, Will, (for that 
is my name) I want you to dreſs me 
a dinner to-day ; with all my heart, 
S. * Jays I; bow many will your com- 

B 2 pany 
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pany be; why about ten or twelve, or 
 thereabouts': and what would you 
pleaſe to have me get, Sir, for ye? 
O, ſays the gentleman, I ſhall leave 
that entirely. to yo; but I'll fhew. 
you my larder, and. you'll be the better. 
judge how to make your bill of fare; 
and à vaſt plenty of good proviſions 
there was, enough to make two courſes, 
one of ſeven, the other of nine, with. 
an addition only of three or four ſmall . 
diſhes for the ſecond courſe ; ; and a 


fine diſh of fiſh there was for a re- 
move. So it was agreed that \ſhould 


be the thing; But, Jays, the gentleman, | 
be ſure you make us ſome good things 
in your own way, for they are polite 
fort of gentry that are to dine with 


me. ] promiſed my care, and wrote 
the bill immediately ; and it was vaſt 


ly þ approved of. * next hep. war to 
ee 
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go and offer a great many compli 
ments to Mrs. Cook about getting the 
dinner; and as it was her maſter's . 
order I ſhould aſſiſt her, I hoped a 
' ſhould agree; and the girl, I'll ſay. 
that for her, returned the compliment. 
very prettily, by Saying,” Sir, what- 
ever my maſter or you ſhall order me 

10 do, ail be done as far and 4 
well as am able. But Manny (for 
that I found to be her name) ſoon got 
into ſuch an air as often happens upon 
ſuch occafions. Pray, Nanny, ſays I, 
where do you place your ftewpans;' 
and the other things you make uſe of 
in the cooking uay? La, Sir, ſays 
ſhe, that is all we have . pointing to 
one poor ſolitary Aeupan, as one might. 
call it,) but no more fit for the uſe 
than a wooden hand-diſh. Ump, ſays + 
1 to myſelf, how's this to be? a ſurgeon. 

B 3 may 
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may as well. attempt to make an in- 
ein with a pair of ſbeers, or open a 
vein with an oyfter-knife, as for me 
to pretend to get this dinner without 
* refer tools to do it; here's neither. 
Rewpan, ſoup-pot, ar any one thing. 
elſe that is uſeful; there's what they 
call a frying pan indeed, but back as 
my hat, aud a handle. long enough to 
bftrutt half the paſſage of the kitchen, 
However, upon a little pauſe ] ſent 
away pofl haſte for my oun kitchen 
Furniture. In the mean time Nanny 
and I kept on in preparing what we 
could, that no time might be oſt. 
When the things came we at it again, 
and all was in a tolerable way, and 
forward enough for the time of day; 
but at length wanting a fieve I begg d 
of Manny to give me one, and ſo ſbe 
did in a moment; but ſuch a one — 
8 I pu 
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I put m fingers. to it and found 
it gravelly, Manny, ſays I, this 
at it, and angry - enough ſhe was t 
our Snug, ſays ſhe, ſhe's always taking 
my fieve to ſand her naſty dirty flairs. 
But however, to be a little. cleanly 
Manny gave it a good thump upon 
the table, much about the part. of it 
where the meat is generally laid, and 
whips it into the boiler where I ſup» 5 
| Poſe the pork and cabbage was boiling 

for the family, gives it a fort of a 
rinſe, and gave it me again, with as 
much of the pork fat about it as would 
poiſon the whole dinner; ſo I ſaid 10 
more, but could not uſe it, and made. 
tſe of a napkin that I lily made friends 
with ber fellow-ſervant for; at which 
ſbe leer d round and ſet af; but T 
heard ber ſay as ſhe flirted her tail 
IK 8 B 4 into 
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into the cullery, bang theſe' men cooks, 
they are ſo confounded nice. T ll be 
whipr, ſays ſbe, if there was more 
Jand in the ſeve than would lay upon 
à fixpence. However, ſbe came again 
 ' preſently, and I ſoon coax'd her into 
good humour again; come, ſays I, 
Manny, I'm going to make a fricaſee 
of chickens, obſerve how I cut em (for 
Til ſbew ye how to ds any part of the 
dinner), and ſhe ſeemed very attentive. 
When I had cut mine, there, | ſays I, 
do yon tale that, and cut it in the 
' fame maniner :* and indeed the girl 
bandled her Knife well, and did it 
very prettily : then I gave her direc- 
tions how. to proceed; and it was done 
neatly, notwithſtanding the ſtory of the 
andy fieve. I then tool in hand to 
ſhew ber in what manner it was. to be 
fiſhed for the table. And now, din- 
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ner being diſh'd up, Nanny was vaſh- 
ly pleaſed, and ſaid, that in ber judg- 
ment it was the prettieſt and beſt ſhe 
had ever ſeen. When twas over, the 
gentleman defired, if I had time in 
rhe evening, he ſhould'be glad I would 
come and get him two or three little 
matters for ſupper, for they all flay: 
and be ſure, ſays he, make us juſt ſuch 
ney Fog, PETS 
approved on; ſo I went and zold 
| Nanny ſhe ſhould do it; which was 
agreed to: but, Sir, ſays ſbe, if I 
don't do right I hope you'll rell me. 
But it was done to my mind, and 
Nanny was' now the cook; ſupper Was. 
ſent in, and great. praiſes ran from 
plate ta plate, and they: unanimouſly 
agreed that that fricaſee was better 
than what they had for dinner. Be- 
* ſupper was well ouer out comes the 
gentle- 
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gentleman to me, Will, ſays he, we 
' bope you have this diſh in the book. you 
are going to publiſh, Yes, Sir, ſays 
i, and every thing elſe you had to 
day dreſt in the foreign way. But, 
Sir, ſays I, your cook did that you 
bad for ſupper. My maid do it, ſays 
| be, and away he went to his company. 
Manny was immediately ſent for, and 
after ſome queſtions ſomething was 
given ber for the care be had taken; 
fo I wiſhed the family a good night, 
and went home. The next day, juſt 
* as I had finiſhed the tranſcribing my 


Fir ſheet for the preſs, in comes an 


elderly gentleman, a friend of mine, 
and took it up to read. White 1 
was writing on he interrupted me, 
by aſting what was meant by appa- 
ratus, here, this word ſays he, (hold- 
ing it to me to read.) Why, Sir, 


Jays 


Jays I, it n FI 


and uſeful things for dreſſmg a din- 
ner fit to ſerve a gentleman's table, 


particularly your pretty little made 


diſhes, (what are generally called 
French . diſhes.) Ump, fays my old 
friend, 1 ſeldom eat any thing More 
than a mutton chop, or ſo; but, 
however, "tis all very well for them 
that like it, Well, but Sir, ſays J. 


pleaſe to give me leave; I take it you 


wi/} have a good handſome kitchen in 
your great _ and well furniſhed 


I ſuppoſe. Not a jot, ſays my good 
friend, not a jot, I want none. Why, 


Sir, ſays I, gentlemen in general are 


as well pleaſed with the handſome de. 


corations of their kitchen (though they 


never dreſs a morſel of victuals there) 
as they are with an expenſroe and 
fine furniſhed parioe. W ell, Jays he, 


T like 
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I like your ſcheme very well ; > But. 
what muſt I get? So I named Auer | 
things, and their uſes. Well, Pl £0 
and ſee, ſays be, and away he went 
cock-a-hoop to the brazier's immediate 


ht, and buys much about as much as 
is neceſſary for the getting up ach YY 


dinner as I ſent to table yeſterday ;| 
which is enough for any private gen- 
Hemant's family, or the beft inn or 
tavern in England; and cofls but d 
trie, (for I had ſeen. it without the 
old gentleman's knowing it.) © But in 
he comes to tell me what he had done, 
and ſeemed mightily | pleaſed that I 


approved on't, ard invited me to come 
zo ſee it to-morrow. ext day I went, 


and was had into the kitchen by my 


old friend, and very neat and decent 


it lool d; but when I had gane 
ton a little, talking of his admir-_ 
able 
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able taſte of placing his furniture, I 
miſſed one material article, which” put 

mne in mind of an obſervation T have 
made, and often ſeen in ſmall. country 
houſes; you may be ſure to find a 
mantle-piece with ſpits, a hold-faſt, 

| baſting-ladle, drudging-box, iron ſtew- 
ers, &c. but you may look all over 
the houſe and find no jack; juſt ſuch 
is the caſe of my good neighbour 
H. ackum,” he ſeems ſo delighted with. 
his new ſhow that he lives in the kitchen, 
and chuſes it rather than his parlour, 
but has. not thought one word of a 
ove; fo J addreſſed myſelf to him, 
while walking. round by way of pleaſ-. 
ing. him, I preſume, Sir, your floves 
are in your. back kitchen, in the old. 
faſhion way: loves, ſays be, what 
| d'ye mean by ſtoves © Why, Sir, little 
round machines of iron fix'd in brick- 
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work about three feet from the ground, 
where charcoal is always burnt on all 


occaſions in the cooking way, without 


which all your other materials are of 
no fort of uſe but as you ſee em now. 
Oh no, ſays he, it mayn't be often I: 


ſhall invite my friends, and when I 


do my maid can do it all very well 
over this fire. (Now the fire-place, 


to ſave coals, is reduced to about the 
e of a ſalt-box.) After à little 
more chat about indifferent things J 
bid the old gentleman gaod-morrow, 
and trudged home; but dare ſay 1 


ſhall hear from him again about the 
ſtoves, and ſome other little matters 
there muſt be added to it that will 


furprize him again, but all not worth 


naming. As 1 ſaid jo it happened, 
fer the old man was. cloſe at my heels, 


and without ceremony of any fort, Will, 


$ Jays 
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for he, I'll have my floves put up 
t0-morrow, and next day I'll invite a 
few friends to try how my furniture 
anſwers ; you'll come and dreſs my 
dinner for me, won't you? Yes, vir, 
with a vaſt deal of pleaſure. Well, 
ſays he, there will be about four of us, 
three of which was with him, I think, 
an attorney's clerk, a taylor, and a 
journeyman perriwis-maker, who, I 
ſuppoſe, are much about as great epi- 
cures as himſelf. What do you pleaſe 
IJ. fbould get you, Sir, ſays I une, 
um, ſays he, I don't know, I think Þ 
have heard you talk of frve and froe, 
and a remove. Now, ſays he, I ſhould 
think three and three and two removes" 
would be better. (Ay, ſays I to my- 


elf, put two freſh diſhes upon the 


table, and leave one tore all to pieces 


to heep up the ſymmetry of it.) uf 
N f ; | ; | as 


$. 
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as hoe lile, Sir, ſays J, and for no- 


velty-/ake |o tis to be. Mou be or- 
dered me to provide juſt what 1 cbought 
proper; only that be ſhould be glad of. 
a ſoup- maigre; and then ſet off. Now 
I heard him ſay to his cronies, as he 
went along, I know I ſhall hke that 
ſaup-maigre becauſe they always fluff 
it full of meat. Maigre, ſays be, 
ſuppoſe is French for meat; ſo in Eng- 
liſh we may call it a. meat-ſoup. 1 
went to market next morning, and pro- 


vided what I judged neceſſary for their. 


| dinners, and tool care to get enough ; * 


for 1 ſuppoſed em to be goed trencher- 


men; and about one o clock dinner went 
up, the ſoup, three fowls and bacon, 
and a large ſhoulder of mutton.. . The. 


ſoup they eat all up, which was a very 


large old-faſhioned pewter diſh full; 
then fell aboard of the fowls, and demo- 


or 
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Liſbed them, and ſo on to the mutton 3 


but before they had finiſhed it a diſs 
pute aroſe about what meat the ſoup : 


was made of. Beef and bacon to be 
fare, Jays my old friend (and hept 


on eating like a ploughman J Hig 


right-hand man ſaid be thought it was 
compoſed of * rumps and burs. He at 
the bottom took it to be made of a leg 
of mutton and turnips. Fell, Sir, 
/a ays he, to one upon the left, what- 


think you of it? Why, Sir, I won't 


think of it at all: if J do T ſhall be 


fcb, for ¶ have eat 700 much of it. At | 


length they ſent for me, and I decided 
it; which ſurprized chemi. There Was 
210 other ingredients than about fix car- 
| rots, as many FUrN 'þs, and o onions and 


8 herbs | 


* Rumps and burs are the tails add, 2 We. f the 
ears of a bullock; a common perquiſite 7 a journeyman- 
butcher or tanner. 
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berbs boiled to a fort of porridge, and. 


Arained through a cullender 10 @ large 


quantity of toaſted bread : the next 
three things were @ hare, a turkey, 
Wc both baked, and ſpoiled, for want of 
aà proper fire in the kitchen) and a 


Plumb: pudding. There was no cere- 


mony for clean plates; but at it they 
went, juſt as they do at one of our 
country club-feafls 3 the turkey was 


\ Pript in a minute, and the poor hare 


tore all to Pieces, (for there was not 


4 carver among} them) and a mot 


profound filence there was for a long 
time, except only a very pretty concert 
of growling, ſmackin g their chaps, and 

cracking of cruſts : when all was over 
with meat, plates were called for the 
pudding, which diſappeared in about 
three minutes, though no ſmall one. 
Te two removes, an the old gentleman 


called 
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called Sie were then brought i in, and 
the queſtion was which ſhould be taken 


off ® The empty diſh, ſays one; and 
that they all agreed 10. Take away 
the turkey, ſays the tonſor. Wo, ſay; 
another, the hare ; ſo as they could 
not agree, a a third took the hare and 
plunged it into the turkey's diſb. The... 
removes were then put on; and that 
the beauty of the third courſe (as T 
call it) might be kept up, at each end 
was a fort of pudding, and in the 
middle the gibbet of the hare, and the 
fheleton of the turkey, © Now the two 
puddings (improperly called fo) were 
made as follows : I took a few pota- 
toes boiled, and thump'd to pieces, with 
an egg or two, and a little ſugar, for 
one; the other was a few old macke- 
_ roons T had inmy houſe perhaps twenty 
eld » 75 foal 4 em well, and put 
: C 2 them 


xx PREFACE. 


them into a little milk and flour, in- 
fead of cream and eggs, ſeaſoned it 


high with plenty of onions, c. to 
which I added a large clove of gar- 
lick, which i is enough for the diſhes of a © 
fin- cover table ſerved twice over, and 
covered it over with ſome good old Che- 


ſhire cheeſe inſtead of Parmeſan ; fo 


that the colours were alike, and ſent 
up, as ſaid before. Well, neighbour, 
ſays the old gentleman, now for a' bit 
of pudding, and then we ſhall have 
done pretty well, I hope: let's ſee, here's 
eight of us; ſo they were cut into ſo 
many parts, and every one took his 


ſhare, and heartily they fell to, ex- 


cept one whoſe taſte was not quite ſa 
depraved as the reſt; he taſted, but 
went no farther. You. don't eat, neigb- 
bour, ſays the oppoſite gentleman, I 
don't love fweet things, a ys he. Well, 
T1 as, 
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I as, /a ays one that was gobbling down 
the higheſt diſh that ever was. They 
vaſtly commended it, and ſwallowed it 
all down ; but the beauty of it was, 
the mackeroon eaters eat it for a cuſ- 


tard, and to this moment call it the beſt 


 #hey ever taſted. But one of em ſaid 
it had a terrible wang of a bad egg. 
though there was neither egg or butter 
in it. Well, ſays my old friend, with 


fuch a ſort of a groan as may fre- 


quently be heard in large peals at your 
great feaſts in and about the metropolis 
of this kingdom. T ſay, I hope every 
body has ; made a good dinner ; but 
we may thank you for it, Mr. Cook, 


ſays he, turning to me; why we ſhould 


have cut but a ſad figure to-day, if 
we had not had the apparatuſſes. Pray, 


iir, ſays one of the moſt learned, what 


wan apparatus ? Why, ſays my old 
0 3 friend, 
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friend, laughing at him, why a flew- 
pan is one, a pot is another, a ladle 
another, and many other things down 
in my kitchen are called apparatuſſes; 


fo left them in the midſt of their 


ſublime chat, and went home, where, 
to my no great ſurprize, I found the 


gentleman whoſe dinner I dreſs'd tother 


day. Will, ſays he, why here you 
have made a frrange racket at out 


| houſe. My maid talks of nothing but 


you; what a pretty dinner you ſent to 
table, and fo eaſy, that it ſeemed no 
more trouble to ye than for ber ta 
make a Welch rabbit; but ſays, that 
if ſbe had ſuch a ſet of kitchen goods 
ur yours, and a little of your inflruc- 
tions, ſhe could do it all very well. | 
Well, Sir, ſays I, if you pleaſe to fur 
niſb ſuch things as are wanting, and 
Hare a little F ber time to peruſe 
what 
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what I am about to publiſh, I make 
ng doubt but ſhe'll make an excellent 
cook. The girl is in the right ont, ſhe 
told me ſbs was afraid you would. ſet 
Her a ſpel by and by, by ordering juſt 
ſuch anather dinner, and I am ſure it 
is impoſſible two made diſhes - can be 
well done with what your kitchen af- 
fords. What muſt I do then, ſays he, 
Will ? why has not your good old neigh- 
bour Hackum invited ye to ſee his kit- 
chen ſince be has furniſhed it? Mo, | 
jos he. Well, be has got all quite 
new from top to bottom; ſuch a ſet as 
will juſt do for you; and I'll tell os 
what it is, and then ſball draw to a 
conclufion ; but muſt aſk the favour f 
one ſmall digreſſion. — I promiſed at 
the beginning to fix one never-erring 
chart to fleer by, ſo that the weakeſt 
capers Hall never do amiſs, though | 
oy "G4 be 
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he mayn t arrive at once to that pitch 
of perfection equal to that of the celb- 
brated Monſ. Clouet. Firſt then, my 
brethren, take care to begin your work 
betimes. Your broth and gravy for 
your ſoups and ſauces ſhould be the 
firſt thing in hand : your little mat- 
zers in the paſtry way may be done 

whilft that is going on; ners prepare 
your fowls, collops, cutlets, or whatever 

it may be; put them upon plates, and 
range them in neat order upon the 
dreſſer before ye next ſee that your. 
meat and roaſt in the En gliſb way be 
all cleverly trimmed, truſſed. and 
fanged, and ready for the ſpit. In 
like manner get all your garden things 
cut, pared, pick'd,' and waſb'd out into 
a cullender; and among ſ the reſt be 


fare. you provide . a plate of” green 


£77075, Hallots, parſley, minced very 


WP 
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Ane, pepper and alt always ready 
mixed, and your ſpice-box always. at 
band; ſo that every mg you want 
may be ready at a moment's call, and 
not to be hunting after ſuch trifles when 
your dinner ſhould be ready to end to 
table. When your flewpans, &c. make 
their appearance, place them all in 
proper arrangement, and you cannot 
 eanfily err. (For want of this fleady 
care I have known a whole courſe flopt, 
and the half of a very grand dinner 
in à fair way of being ſpoiled by miſe . 
Placing only one flewpan, and the cooks | 
(though great ones were forced to 
male ſhift with any thing they could 
throw together to make a diſh to 2 
the chaſm on the table ; but it was 
found out at laft that the poor ſcullery 
woman finding it among the foul things 
wit hots looking under the cover, fouft 
2 . t 
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it into the diſhkeeler, and tas loft. 
It was only a charming diſh of green 
mmorels, in the room of which was 
ſerved fix or eight heads of. celery flung 
into a frying-pan for a little colour, 
and diſhed up with a little ſugar fifted 
over it.) What I obſerved before this 
lang parentheſis I call good manage- 
ment, and will always ſucceed ; the re- 
werſe of it is bad. I have known the 
col bas loitered away bis time in the 
morning, and began his work perhaps 
at ten d clocb, and then at the wrong | 
end too; ſo that time has ſo elapſed 
upon his hands that it was impeſſible 
for bim to be ready at the hour ſat for 


— 


ji ſending to table; ſo that  inftead of 


th winning the praiſes of | his maſter or 
|= lady, and the reft of the good company, 
| nh bed gets into diſgrace, and loſes his cha- 
F FTacler. 
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rafter. This is what is meant by ſay- 
ing the cook can never do well, for they 
muſt fail of it if they are regardleſs . 
of time; ſo take it by the forelocks, 
my friends, and follow the inſtructions 
in the treatiſe before ye, and you'll be 
ſure to be right, and ſoon procure to 
yourſelf a vaſt deal of fame., Now, 
Sir, pleaſe to give me leave to make a 
catalogue of ſuch things as you land 
in need of in your kitchen : Two little 
boilers, one big enough for your broth 
or boiling a leg of - mutton, and the 
other for the boiling a couple of fowls 
or ſo, a ſcup. pot, eight ſmall flewpans 
of different ſiues, two very large ones, 
and covers to them all, a neat handy 
frying pan that may ſerve as well for 
frying any little matters, as an amlette 
or pancakes, a couple of copper ladles, 
tuo or three large copper ſpoons, a ſlice 
: N * 
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br two, and an egg ſpoon, all tinn d; a 
pewter cullender, three or four ſieves, 
{one of lawn) ; to which you may add 
half a' dozen copper cups that hold 
about three-fourths of half a pint, 
and as many of a leſſer ſixe, and an 


 ®eramine or two for the en your 


thick ſoups, cullies or creams. | Your 


cook will find uſes for all theſe utenſils, 
if you ſhould ever give an order to get 


the diſhes preſcribed in the following 
receipts : but all your wooden ladles, 


 feimmers, cabbage-nets, and ſuch naſty 


things, baniſh them from your kitchen, 
let them not touch your” broth, | ſoup, 


fiſh, or any thing elſe; keep nothing of 


that ſort there but two or three large 
wooden ſpoons, and them always kept 


clean for their particular uſes, ſuch as 


Karat 


* An etamine is a 2 made on 3 er theſe aſe 
end are fell at many ſhops in Lenden. 
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Airring any of your. ſauces in your 
fewpans, for pewter will melt, and 
copper will fret the tinning off, It is 
needleſs to ſay any thing of little round 
ſauce-pans for veniſon ſauce, Warm- 
ing of gravy, melting of butter o 
fiſh ſauce; or the like. Tis ſuppoſed 
every houſe has a proviſion of that ſort. 
And now let my brother or fiſter cook.” 
come on clean and neat like my friend, 
and. patron Clouet, with two or three 
clean aprons and rubbers, and follow 
the rules laid down in the eaſy method 
preſcribed in the following receipts; 
and if it is not the moſt egregious- blun-- . 
derer in the world I'll be anfwerable. 
for all that is done amiſs. What my © 
friend Clouet will ſay when he bears 
of this raſh adventure of mine I can- , 
not gueſs ; but this Tm ſure of, he'll. 
be my voucher that it is all authentic. 


” mw FEREFACE. 
= As to the character of that gentlo- 
1 man, much at this time muſs not be 
| aid: that he was an honeſt man T 
verily believe, and might I have leave 
to give him praiſe equal to his merit, 
I would venture to ſay he was worthy 
of the place he enjoyed in that noble 
| family he had the honour to live in. 
Much has been ſaid of his extrava- 
gance, but 1 beg pardon for ſaying it, 
he was not that at all, nay, fo far from 
it, this I can aver, that ſetting afide 
the two ſoups, fiſh, and about frve gros 
_ entrees {as the French call them) he 
| has, with the belp of en 
bits or chickens, and fix pigeons, com- 
pleted a table of twenty-one diſhes at 
a courſe, with ſuch things as uſed 5 
10  ferue only for garniſh round a lump 
|} | of great heavy diſhes befora he came | 
bl bere, fuch . as caives and lambs faeet- 
1 ad, | breads, 
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grund, Heep and lamb's rumpr, tur- 


ley s livers, and many other fuch lile 
things, of which, with proper ſautes, 
he uſed to make as many pretty neat 
difbes. The ſecond or third great din- 
ner he areft for my Lord Duke, he or- 
dered froe' calves heads to be brought 
in, which made us think ſome extra- 
vagant thing was on foot, "but ur 
foon ſaw it war jut the reverſe of 
it; he made ive very handſome and 
good diſhes of what he took, and thi 
heads not worth a groat leſs each. The 
tongues, pallets, eyes, brains, and ears. 
The flory of bis affiette of poper-eyer 
the quinteſſence of a bam for ſauce, 
and the gravy of twenty-two par 
rridges for ſauce for a brace, was al- 
| ways beyond the credit of any ſenſible 
perſon; fo ſhall leave that untouch d. 


Furn in his di iſcourſe, g Pleaſure by . 
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he mad: as much difference in, I meant 


as to the expence, for what formerly. 


(and that fince my time too) made but. 


one of moſt of them, he made two, and 


all prettier, becauſe they were not ſo. 
heavy. But I am afraid, I ſhall 
launch out too far in encomiums on 
my friend Clouet ; but beg to be ex- 
cuſed by all my readers. One thing 


more and then ” i ll leave him to his 


new maſter marſhal  Richlieu ( for 
there I am informed he now lives as 


feeward, or maitre d'hotel), That I 


thought him very honeſt I think I 


ſaid before, not only that, but he was 


of a temper ſo affable and agreeable, 
as to make every body happy about 
him. He would converſe about indif- 


ferent matters with me or. bis kitchen 


boy, and the next moment, by a fweet 


his | 


PREFACE. % 
his good. behaviour and genteel deport- 
ment, th the firft' ſteward in the fami- 
ly. His converſation is always modeſt 
enough ; and having read a little he 


never wanted ſomething to ſay, let the 
topick be what it would. | 
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PREO EFORE we begin with | 
En & Mr. Clouet's method or 


art of making his potages 
or ſoups, tis neceſſary firſt 
of all to point out his manner of pre- 
paring his bouillion or broth. Inſtead 
of the leg or ſhin of beef (which are 
15 1 the 
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the common pieces in your two- penny 
cut ſhops) take eight or ten pound of 
the lean part, which, in London, is 
called the mouſe-buttock, with a little 
knuckle of veal, neatly trimm'd, that 


it may ſerve to ſend up in your ſoup. 


A pot that holds three or four gal- 
lons will do. When you have waſh'd 


your meat put it over the ſtove full 
of water; take care that tis well 


ſkimmed befare it boils, or you'll 
loſe the whole beauty of your ſoups 
and ſauces ; ſprinkle in a little ſalt 
now and then, and 'twill cauſe the 
ſkim to riſe let it but juſt boil upon 
the ſtove, but take it off, and to ſim- 
mer ſideways, then all the foil will 


fink to the bottom; to ſeaſon it take 


ten or twelve large ſound onions, 
eight or ten whole carrots, three or 


four turnips, a parſnip, two or three 


leeks, 


or COOKERY; 4 
leeks, and a little bundle of celery 
tied up, a few cloves, a blade or two 
of mace, and ſome whole white pep- 
per; let it boil no longer than the 
meat is thoroughly boiled to eat; for 


to boil it to rags (as is the common | 
practice) it makes the broth thick and 


grouty, and ſpoils the. pleafing aſpect 
of all your dinner, and hurts the meat 
that thouſands of families would leap 
maſt-high at; ſtrain it through a lawn 
ſieve into a clean earthen pan, ſkim 
the fat all off, and make your ſoups 
and gravies, &c. of it as. you have 
directions in the following receipts. 
M. B. Monſ. Clouet never made uſe 
of either thyme, marjoram, or ſa- 
voury, in any of his ſoups or ſauces, 
except in ſome few made diſhes, as 
you'll ſee in going on; and where 
carrots are uſed beſure to cut off the 
"bat > \ rind, 
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rind, or twill give a reddiſh hue, 
which is diſagreeable in any thing. 
This recipe of making my broth takes 
up a pretty deal of room; but as all 
the reſt depends upon this being well 


done, tis of the utmoſt conſequence 


to ſee that tis ſo, Vou may wonder 


of what uſe fo many roots, &c. can 


be of; my anſwer is, you can make 
no ſavoury diſh good without them. 


In this the French always were too 


cunning for us. The beſt of them 
all wilt not pretend to do any thing 
for the beſt gentleman in the king- 
dom, unleſs they could be allowed 
plenty of every thing from the gar- 


den. No, no. Point des leſgumes 
Point de Cuiſinibre. No good garden 
things, no French cook. And from 
my own experience I know it to be ſo. 
I would venture myſelf to make 7% 

5 better 


nd of meat, 
and ſuch garden things as I liked, than 
1s madeof eight pound for the tables 
of moſt of our gentry, and all for 
want of better knowing the uſes of 
toots and other vegetables. And now, 
my good cook, take care that this is 
well done; tis by this as tis by your 
Aqua | Fontana in an apothecary's 
ſhop; ſearce any thing can be done 
and finiſhed well without it. After 
this 1 ſhall endeavour to be much 
more conciſe. I ſhall fay nothing of 
drawing and truſſing of fowls, and 
tinging, peeling, ſcraping, png 
or waſhing of garden things, trim- 
ming of your meats, ſcaling or clean- 
ing of fiſh, or any thing of that ſort; 


for ſo much tautology would fill up A 


a volume half as big as what I pro- 
en to W ſhall put down 
* e 
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the compoſition in as few words as it 
will admit of. Next then— _ 


HE; : wt; 
Fo make a Ae grovy of veal for 
u 
Thees or Gus — of a leg ef 


veal, a {lice of raw ham, in the mid- 


dle of a ſtewpan, with a morſel of 
fat bacon under it, two or three 
onions, carrots, and ſome parſley upon 
it, pour in two or three ſpoonfuls of 
your broth, cover it cloſe, ſet it upon 
a ſlow fire till it becomes dry and 
brown; but you muſt obſerve that 


that part of the pan that is uncovered 


with meat will take colour firſt, ſo 
that you muſt often move it round, 
that it may every part be of an equal 
brownneſs ; and if you nick the time 
between 


oo COOKERY. 7 
between its being of a nice brown 
and burning, put in your broth full 
as many quarts as there is pounds of 
meat, let it ſimmer for half an hour 
or a little more, ſtrain it through a 
lawn ſieve; and if you have taken 
care you will find it of a fine colour, 
and clear as rock-water, and may uſe 
of it for 80 ſort a RY po or 


ſauce. 
Potage de Sante au jue che... of 
op Sante of clear eehte 


This hos. is nothing more — | 
4 mixture of the broth and gravy in 
the foregoing receipts, putting them 
together either of a pale or deep 
brown, which is beſt approved on; 
prepare ſome cruſts. of two or three 


8 A” Couriers SysrEu 
manchets, or French rowls, in a ſtew- 
pan, boiling them till very tender in 
as much as will fill your ſoup-diſh, 
You may boil your knuckle of veal 
in it if you have made a reſerve of 
It, or a chicken, and ſerve it up boiling 
hot, and garniſh your diſh with ſome 
carrot, cut very thin and even, folded 
round one flice upon another; for all 
ſoups look neateſt with a pretty u. 


niture. 


V. B. In ſuch a ſoup as this the 
French frequently put a few pats of 
forcemieat fry'd nice and brown, and 
call it Potage a la farce: The man- 


ner of making it you'll find in one 
of the following receipts: 


Potage de fants aux Berber. 
Soup ſome with berbs, 


Of herbs or vegetables yon muſt 
ſhift with celery and endives in the 
winter, but add a lettuce if you can 
get it ; provide a duckling, or a 
chicken neatly blanch'd, and boil it 
in your foup, which is nothing more 
than the fame broth and gravy. as 
before. With the celery, &c. cut in 
bits about an inch long; let it beif 
gently for an hour or ſo, and when 
tis almoſt your time of dining add a 
little ſpinage, ſorrel, and chervil, 
chopt but not ſmall, and boil it about 
five minutes; prepare your cruſts as 
before in a ſtewpan, and lay at the 
bottom of your diſh, lay your duck- 

ling 
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ling in' the middle, and pour your 
ſoup over it, and ſerve it up with 
ſome thin bits of celery for garniſh, 
or without, as you like beſt. 

For the ſummer ſeaſon you may 
add a handful of young peaſe, heads 
of aſparagus or ſparagraſs, nice little 
firm bits of. cauliflower, bottoms of 
artichokes, and many other things 
that the ſeaſon affords ; tis but alter- 
ing the name from one to the other, 
as you make your bills of fare daily ; 
and you make twenty ſoups by this 
one receipt as eaſy as one; for in- 
ſtance, Soup. ſante aux petit pois, i. e. 

with young peaſe; ſo on to the 
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V. 
Potage, or Soup a la Fulienne, 


This is a favourite ſoup, and now 
highly in vogue, and not much more 
expenſive than the former. Inſtead 
of beef and veal for its broth, make 
it of a hen and veal and a bit of ham, 
ſeaſoned as before. Make your gravy 
of it as for Soup,/ante; provide ſome 
bits of carrots about an inch in length, 
cut long-ways, {lice it very thin, and 
cut it into ſmall ſquare pieces the 
full length; prepare ſome turnips 
in the ſame manner, ſome celery in 
the ſmalleſt bits you can af equal 
length; blanch all this two or three 
minutes, ſtrain them, and put them 
in your ſoup-pot, and when your 

gravy 
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gravy is ready ſtrain it to them; add 
to this a little purſlane, the hearts of 
two or three lettuce, a little chervil, 
ſpinage, and ſorrel, minced fine, and 
boil it together gently for an hour; 
get your eruſts ready as before, and 
ſerve it up. If green peaſe are to be 
had fling in an handful or two, but 
very young, for old ones will thicken 
your ſoup, and make it have a bad 
look. You may ſerve a chicken up 
in it, or veal as before. 


VI. 


P otage a la reine. 2 queen 1 
I know abr. 


To make a proper ſtock for this, 
to about three quarts of broth put 
about a pound of lean veal and ſome | 
bits of ham, two or three whole 


onions, 


or COOKERY. 13 


onions, carrots, parſley, and a blade 

of mace.; boil it all together as you 
do gravy, for an hour; take all from 
your broth, and ſtir in the white part 
of a roaſted fowl] or chicken, and 
about two ounces of ſweet almonds 
blanch'd, and both well pounded, the 
yolks of three or four hard eggs 
maſh'd, with the ſoft of a manchet 
boiled in good milk or cream ; rub it 
well through an etamine, and pour 
it into your ſoup- pot; take care to 
keep it boiling hot, but never let it 
boil a moment over your ſtove, but 
keep it moving; provide ſome cruſts 
well ſoak d, and a chicken in your 
diſh, and ſerve it up, with a little of 
your beſt gravy poured. in circles or 
patches. This is the moſt mode. 


Wiſe. 


Another 


14 A CourieTe Sysrzu 
Another faſhion I have often ſeen, 
and I think no bad one where plate 
is uſed : put your ſoak d bread. into 
your diſh, and ſet on a chaffing- diſh 


of charcoal, ſo that it boil to cleave 


to the bottom ; but take, care you 
don't let it burn: and yet it ought to 


be pretty brown, and ſhould be ſcrap- 
ed off with the ſoup- ſpoon. No 155 | 


difference but . 


VII. 


Potage aux N antiles ; or, MNantile 


Jonpe 


| Nantiles are a fort of grain chile 
come from abroad, and are fold at 
moſt of the oil-ſhops in London, in 
ſhape like a vetch or tare, but much 
leſs. Take about a quart of them, 
and boil in water only till very ten- 
i. = 
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der, for your ſtock. You muſt be ſo 
extravagant as to have a roaſted par- 
tridge; pick off the fleſh, and I'II 
_ preſently ſhew - the uſe of it: the 
bones you may cruſh to pieces, and 

put to them ſome bits of ham, with 
about three quarts of broth and gravy 
mix d: add to it as before onions and 
carrots · and parſley ; boil this as the 
laſt; take all from it; ſee that your 
partridge meat is well pounded, and 
your nantiles, and ſtir them into your 
broth, and let boil a few minutes; 
ftrain it through your etamine, and 
ſerve it with a partridge in the mid- 
dle, and ſome thin morſels of bacon 
for garniſh, which may be both boil'd 
in your broth, being well |blanch'd;; 
have ſome cruſts ſoak d as before, and | 
* it up. 


E 


— 
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| Patoge a ta Purce werfe. 
6 Peaſe ſub. 


1 cou! Wake his Hp in the ſea- 
fon of -preen-peaſe, take about three 
pints of old ones, boil them tender, 
and pound em well, a bit of butter 
in a large ftewpan, and fry, with ſome 
bits of ham, two or three carrots, 
onions, - turnips, and a deer jth a 
geek or two, ſome bits of celery, and 
mint-tops, a Rttle ſpice and =o 
Pepper; pour in about three quart 
of * broth, and boil it an hour; ke 
all out, and put in pour peaſe, with 
the ſoft of a French roll well ſoak'd 
in a little broth, for peaſe will not 
thicken enough at this time of the 
Year 3 ſet it over your fire a few mi- 

nutes, 


- 


* 
wi'h - p 
- 
| cone 


orf COOKER Y: W_- 
nutes, and paſs it through your eta- 
mine ; provide a little celery and en- 
dives, or lettuce ready boiled, with a 


few young peaſe ; put them to your 


foup, and let it ſimmer till dinner- 
time; add a little handful of ſpinage 


and ſorrel chop d, which may boil 


five minutes; prepare your cruſts as 
before, and ſerve it up with a ſquare 
bit of bacon cut in bits through the 
rind, and may be boiled with your 
heath... 5.5 
For the winter akin ache uſe of 
blue peaſe, which are always to be 
had in London, and celery and en- 
dives to {ſerve up in it; — ſtain it 


with bebe Niet ee 
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IX. | 
Puck au ris; or, "Ries ſoup. 


Get alice a Paus of rice, waſh 


and pick it very clean; boil it a little 
while in water only; ſtrain it thro' 
a ſieve, and put it into your ſoup- 
pot; put as much broth to it as may 
boil it without danger of burning; 
put in a blade of mace, and keep it 
ſtirr d; when tis quite ſoft you may 
ſerve it up with ſome of your beſt 
gravy poured rou _ oa in the 9 8 


a la reine.) 
Potage au V. n go of Vermi- 
celli ſoup, is done juſt after the ſame 


manner; fo needs no other receipt. 


x. 


1 
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A 
Potage aux onions; or, Onion ſoup. 


It differs from a clear gravy before 
preſcribed only in this; take three 
or four large onions, take off the ſe- 
cond coat, and ſlice them in halves 
very thin, lay them in water a while, 
dry them, and fry them of a nice 
brown, in a bit of freſh butter, pour 
in a little warm water, and ſtrain em 
upon a ſieve that they may not be 
greaſy; put them into your ſoup to 
boil a few minutes; order your cruſts 
as before, put to the bottom of your 
diſh ; pour your ſoup in, and ſerve it 
up with a knuckle of veal or without 
as you like beſt. Very ſmall onions are 

ſometimes uſed for a change; fry d 
in the ſame manner, whole. 
| E 3 | XI. 
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XI. 
Potage aux ecreviſſes. 


Crawfiſh Joup. 


' You make this ſoup with the ha 
of meat or fiſh, juſt as you like beſt ; 
for your ſtock you muſt provide two 
or three ſmall flounders, eels, gud- 
geans, &c. put em boiling in about, 
three quarts of broth or cold water; 
when it is pretty nigh upon boiling 
beſure you ſkim it well, If you chuſe 
the maigre ſort, put in half a dozen 
anions, three or four earrots cut in 
pieces, and ſome parſley, a little ſpice 
and whole pepper, about three-quar- 
ters of a hundred of crawh(h if pret- 
ty large will do; take off the ſmall 
claws and the ſhells of the tails, and 

pune them * and boil em with: 


your 


or C © OKER v. 21 
your ſtock, about an hour, ſtrain . 
off, and break in ſome cruſts of French 
bread to thicken it, and if you can 
the ſpawn of à lobſter, chat within, 
gives the beſt colour); pound. it, and 
put to it, ſtrain it through your eta- 
mine, and keep it boiling hot only. 
My reaſon for it, is this: when it boils, 
if 'tis two minutes, all the beauty of 
it (which is the colour) ſubſides, and 
the broth ſwimming at top, put your 
crawfiſh in, make hot, only preſerve 
a few to lay round your diſh, with a 
rim of ſmall ſlips of bread faſtened 
with the white of an egg to prevent 
their rolling 1 in. No Ore wich this 
Prawns make an wb as. yo | 
done juſt in the ſame manner; but 
you muſt obſerve there is a ſmall bag 
in the carcaſs full of gravel, which 
. 0 
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muſt be always taken out before you. 
pound them for your ſtock. You take- 
only the tail of the prawn to put into 
your ſoup; but the crawfiſh body and 


all, but the ſmall legs and ſhells, 
This is a ſoup maigre you ſee ; if 


broth is better liked put that. 


XII. Ie en 
Bouillis 4 tendrons de beuf aux pi 50 


H. odgepodgs of beef with Javoys. 


Provide a piece. of the middlemoſt : 
part of 'briſket beef about ſix pound, 
cut it in ſquare pieces ſo as to make 
ten or twelve of it; don't put it into 
too big a pot, but fach a one as will. 
be full with a gallon of water to it ; 
take care to ſkim it well, and ſeaſon 
it well with onions, carrots, turnips, - 
ſeeks and celery, and a little bundle 


of 


ac TT-50 


— — 8 * a 
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of parſley, and ſome pepper; when 
your meat is boiled very tender, ſtrain i 
your broth from it, and put it into a 
ſoup-pot or ſtewpan; take another 
with an ounce or little more of but- 
ter, melt it, and put in a large ſpoon- 
ful of flour, ſtir it over the fire till 
it becomes brown, take the fat off 
your broth and put to it, boil it a fer 
minutes, and ſtrain to your beef; 
your ſavoys ſhould be well blanch'd, 
and tied up ſeparate, put them into 
your meat, and let it ſtew very gently 
till your dinner is called; take it off 
and clean all from the fat, place your 
meat in neat order in your diſh or 
ſoup-diſh, lay your ſavoys between, 
pour your ſoup or ſauce over it, and 

ſerve it up with a little parſley ſprink- 
led genteely over it. This diſh is fre- 
Joche ſent to * with turnips or 
carrots 


5 


24. A CouplETE Sygram 
carrots inſtead of ſavoys, cut in neat 
bits, and boiled, before you put them 
to your ſoup.— Tis but; to ſay, des 
tendrons aum carrots, i. e. with car- 
rots; or aux navers with turnips. 
© Hodgepodge of veal or mutton is 
done after the ſame manner, with 
this difference only, inſtead of mak- 
ing your ſoup brown ſtir your flour 
no longer than while it retains its 
whiteneſs, and pour your broth in, 
ane nnn Ou beats 


XII. 

L 71 plat de ſoup four ſuper, 

Soup for ſupper. + 

* This may ſeem to be but a fimple 


thing to place among theſe high mat 
ters; but I never ſee it come from 


table without a terrible wound in it, 
if 


> 
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If it has but the approbation of few 


it will pay very well for the room it 
takes up here. 


To a quart of good new milk put 


a pint of cream, a bit of lemon- 


peel, a laurel-leaf or two, and a ftick 


of cinnamon, and a few coriander 


ſeeds, and ſome good ſugar; boil it 
for a few minutes, and ſet off to eool; 


blaneh two ounces of fweet almonds, 


with-two or three bitter ones, Sound | 


them with a drop of water to a paſte, 


and ſtir them in your milk, rub it 


through an etamine, pour it back into 


your ſtewpan, and make it juſt boil- 


ing. Proyide the yolks « of about ten 
eggs, and pour in beat nice and 
ſmooth, ſtir it upon your ſtove care- 
fully for a minute or two, and it is 
ready to ſerve to table, putting on it 
fene ruſks or toaſts of French bread. 


XIV, 
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Bi 
Water ſouchy. . 


This i 1s rather a Dutch Aifh, und f for. 


change no bad one. To make this in 


perfection you ſhould have ſeveral 
ſorts of ſmall fiſh, flounders, gudgeons, 
eels, perch, and a Pike or two; but it. 


is often with perch only; they ought. f | 


to be very freſh ; take care all is very, 
clean, for what they are boil'd in is 
the ſoup ; cut little notches in all, and 
put them a little while i in freſh ſpring, 
water ; (this is what is called crimp- 
ing of fiſh in London); put them in- 


to a ſtewpan with as much water as 


you think will fill your diſh, half a 
pint of white wine, a ſpoonful or two 
of vinegar, and as much falt as you 
would for broth. Put them over your 


fire 
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fire in cold water, and take particular 


care you ſkim it well in boiling ; pro- 
vide ſome. parſley roots cut in ſlices, 
and boiled very tender, and a large 
quantity of leaves of parſley boiled 


nice and green. When your fiſh have 


boiled gently for a quarter of an hour 


take them from the fire, and put in 
your roots, and when you ſerve it to 


table ſtrew your leaves over it; take 
care not to break your fiſh, and pour 
your liquor on ſoftly and hot; ſome 


plates of bread and butter are gene 
rally ſerved up with this, ſo be ſure 5 


to en them a 


err 
— 
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Pu iaigre 1 ax En 
Herb foup without meat. | 


For the Sanne kalen tick or foe 
waxes; a little bunch of green onions, 
a few beet-leaves, | arid a handful of 
ſpinage and forrel,/alittle purſlane'and 
chervil, and two or three lettuce, and 
ſome ſpice and pepper, ſtrip all into 
ſmall bits and fry them in à large 
ſicwpan, with a bit. of freſh butter; 
pourin about two quartsof water, and 
let it boil gently for an hour at leaſt, 
ſtrain it off to the ſoft of a French 
roll well ſoak'd, and paſs it through 
your etamine ; prepare the heart or 
two of nice light ſavoys or cabbage, a 
couple of lettuce, and a handful or 
two of young peaſe, ſtew them well, 

and 


or COOK ERV. 
and drain them upon a ſieve; when it 


draws towards your dinner- time have 


ready the yolks of half a dozen eggs, 
ee, well with half a a pint of cream; 


put your peaſe, & c. into the ſoup, 


and boil, it for a few. minutes, a few, 
| dlices of white bread, then your cream 
and eggs 5 ſtir i it well together, cover 
it don very cloſe till you are ready 


for it; juſt ſhew it to the fire and ſend 


it up. This ſoup is frequently done 
with cucumbers quartered, and. the 
ſeed cut out, inſtead . of the things 
before mentioned. For the winter, 
N and endives, white beet-rgots, 
thin, or the bottoms, of arti- 


hola, which in ſome ſamilies are pre- 


ſerved for ſuch uſes, and in moft = 
en wdobeyt Oe 
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For this — a digi i Quiche 


onions, as many carrots, and a turnip 


or two, three or four leeks, celery, 
plenty of ſpinage, forrel, parſley: and 


mint; cut and flice all theſe into a 


large ſtewpan, and fry as before, pour 
in about three quarts of water, (for - 
{ome will be loft amongſt ſo many 


Toots and herbs), and boil about an 
hour and an half very ſoftly, ſtrain 


into a pan with ſome ſeft bread, and 
paſs it through your etamine; prepare 


ſome blue or white peaſe, which is 


beſt liked or handieſt, well peunded, 
and ſtir it from the lumps and ftrain 


it 


or C OOR E. N, 33 
it again; rubbing the peaſe well tho; 
have ſome celery and endive, well boil 
ed, a little ſpinage and ſorrel cut and 


boiled with your ſoup 3] provide ſome 


white bread fry'd in ſmall dice in a 
bit of good butter; ſtrew it in your 
ſoup when tis diſh' d up, and. ſerve it 


to table. 

Take care it don't hn for ! it is 
very apt to do ſo when your peaſe are 
to it, ſo keep it ſtirring. 

Porage aux Mantiles is done in ts 
ſame manner, and common ſoups 
among foreigners throughout the win. 
ter 3 and 1 hope my friends of my an 

country will. approve of them too. 1 


Fin being the ſecond firſt count 8 


4 M B. * de ii Aae boiled 


any: fiſh of any ſort in the plain way a 
ad niglenaſh: on by knows tlie 
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moves, which is a turbot, ſalmon, a 


lowing. elt Cr ll ure v 
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eaſy method of dreſſing of them ſo, 
and their proper ſauces, twill be need- 
leſs to put it down here. I propoſe 
but four for his gros entrees, or re- 


pike, and carps, done in manner fol- 


Turbot a I Italienne. 
a 7 urbot in the Iraliam Way. wy 


Oiurt the fins and tail of your fiſh 
off, and lay to ſoak in a marinade for 
an hour or two, which is a little vine- 
gar, white wine, ſalt and water, ſome 
green onions and bay leaves, with ſome 


blades of mace and whole pepper; 
take your fiſh and dry it upon a cloth, 
and place it in a ſtewpan juſt its fize, 
The moſt common . ſauce in Mr. 


_ Cloyet's 


or COOKERY. 33 
Cloitet's way was that at top, ſauce 
Tralienne; to make whieh, with about 
a pint of good gravy, put a glaſs. or 
two of Rheniſh, two or three ſpoon- 
fuls of oil, the juice of a couple of 
lemons, an anchovy or two, a little 
pepper and ſalt, ſome ſhallots minced 
very fine, and a little bundle of green 
onions and parſley tied up, pour it on 
your fiſh, ſo much as will juſt cover 
it ; if you find this not quite enough 
add a ſpopnful or two of your * cul- 
lis, cover it down very cloſe, and ſet 

it upon a flow ſtove to ſimmer very 
gently for about an hour, that it may 
be done rather by fumigation than 
haſty. boiling ; take a large ladle of 
your cullis and ſtrain to it, about as 
much of your liquor from your fiſh, 
add a feu olives pared from the ber- 


1 The next thing after theſe four of fiſh. - 
Fo 00 * nel, 
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34 A ComeLeT® SVS TRI 
nel, or capers; diſh your fiſh up hot, 
boil your ſauce a few minutes and 
pour it over it, ſtrewing a little parſley 
minced very fine over, and garniſh . 
with a great deal of re ow and 
fine pick d. jo rita 
This is an aral win to 1 a 
Jolm © Dorey, or upon a Fa Aa 
large een is no = enge. * 
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Saumon aux crevett 27. 


* almon with frrimp, ſauce. 


1 * x .” 


"Of a falmon the jowl is prefer 
to any other part; noteh it to the 


bone on both ſides about an inch a- 
part; lay it in a marinade, as before 


mentioned; put it into ſome long 
ſtewpan juſt its bigneſs if you can, 
with a fiſh * or FIT under it, 
that 


that you may take it out without 
breaking; put to it a pint of white 
wine, a daſh of vinegar, ſome ſweet: 
baſil and thyme, whole pepper, ſalt 
and mace, two or three ſhallots, a 
bunch of parſley and green onions 
pour in as much water as will juſt 
cover it, let your lid be ſhut.cloſe upon, 
it, and about an hour before your din- 
ner put it over a ſlow ſtove to ſimmer, 
and prepare your ſauce as follows: 
provide as many ſmall prawns or 
ſhrimps (the tails only) as you think 
neceſſary for your piece of ſalmon; 
put into your ſtewpan to them a pro- 
portionate quantity of cullis, add to 
it a little baſil, pimpernel, thyme and 
parſley, all minced very fine; with a 
fab of white wine; boil all about a 
; quarter of an hour, ſqueeze in the 
by * at a lemon or two, take care that 
e Do. the 
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46 A Couriers SysTEM 
the fiſh is well drained, and put meat 
into your diſh, pour your ſauce over, 
and ſerve it up; garniſh with Snare 
cut in quarters. 

Tos may be dove in the ame 
manner. | 

At times when maigre e are 
choſen, make a little broth of a few 
ſmall fiſh, ſeaſon as above, ſſcim it 
well, and boil jt but about half an 
hour, ſtrain it into a ſtewpan, add a 
bit of butter mix d with ſome fine 
flour, provide the yolks of four or 
five eggs, and about a gill of cream; 
ſtir your butter, &c, to prevent its 
being lumpy, and let it boil a little 
while, ſet it off the fire, put in your | 
prawns with your cream and eggs, 


cover it cloſe for a few minutes, keep 
it moving over the ſtove for a moment, 


ſqueeze in 3 and ſerve it 
up. Such 


as. COOKERY. 8 
Such a ſauce as this may ſerve for 
any ſort of fiſh, either ſtew d or boil: 
s and without the help of Mr. 
Clouet, 1 have many a time * ole d up 


a diſh of fiſh with only its own natu- 
ral broth ſeaſoned in the manner pre- 


ſeribed;ʒ I mean by ſtewing and ſtrain- 
ing its, derbe and thickened * above. 0 
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. with en and ear figs 


Prepare your pike than gut it 


without cutting of it open, but take 
care it is well cleaned ; cut a notch 
down. the back from head to tail, turn 


it round, and faſten the tail in the © 


mouth, and lay it in a marinade as 


before: for. your, farce or — 


e eee a 
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Une — . e aux capers, | 
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the kidney part of à loin of lamb, 
: ſome fat bacon cut in dice, the ſpawn 
or melt of the fiſh, ſome green onions, 
a muſhroom or two, or truffles, parſ- 
ley, and' falt,a little "nutmeg and pep- 
per, add a morſel of butter to fry it, 
chop it all well, and the ſoft of a 
French roll ſoak d in cream or milk, 4 
pound all together in a large mortar, 6 
with three or four eggs; try if it is N 
| ſeaſoned to your mind, and fill the 5 
belly of your fiſh; and. cloſe'up that 
part that is cut in the back; make it 1 
nice and even; take two or three eggs, . 
daub it well over, and ſtrew ſome pr 
crumbs of bread upon, It; and bake 3 
it in a g 5 entle oven, the time accord- 
ing to the bigneſs of your pike. For 
your fauce, to two or three-ladles"of 
your” cullis add two or three largi 


Ke of hole: apers, ſome part 
ley 


oe C 0 OVER v. "I 39 
mons, 2 Mile minted, alles, e 
ſerve it up in 2 but not 
poured over. In nemme 5 fr 
As this diſſi is-balk'd; 1 duih 
n quantity of fry'd: parſley. feder 
The French are fond of barbel, 
| A or chevias, done in the ſame 
manmere 1; 77 26: rtf 35 Hip 2 
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Des carpes à Ta"cour. * 
ons ar ps done rhe court Faſhion. 
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A hin carp i is + haadfomet, Har 
a. diſh. : Place your fiſh in a ſtewpan 
chat they juſt fill, upon · two or three 
ſlices of bacon or ham, that you may 
turn them the eaſier; pour in as much 
pine as will juſt cover, them, a ladle 
or cee, with Som 


$ 


j 
i 
1 
[| 
5 
1 


n 
— — . — — . — 4 2 — A ode 
= 


res AE), AI — —— — 3 —ͤ—ũ— 


— 


40 A ne Srorzu 


| onions and parſley, ſome cloves and 
mace, pepper, ſalt, and three or four 
bay leaves, and two or 'three ſhallots 
and muſhrooms, an anchory or two z 
and let your melts or {oft rowes ſtew 


with the f#h about half an hour; but 


the ſpawn of hard rowes boil ſeparate, 


Ind when your fauce is ready cut it in 
pieces, and put in, for it is very apt 
to crumble to bits and ſpoil the come- 
lineſs of it. For the ſauce take about 
half of what the fiſh are ſtewed in, 


and as much cullis added to it. For 


a ſauce bachte, a little burnet, pim- 
pernel, a muſhroom or two, and ſome 


parſley, all minced very fine ; take 


your melts or ſpawns td aut] 

pieces, and boil a little while in your 
fauce; diſh up your fiſh,” -add the juice 
of a lemon, and pour bst upon? em; 
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Tench 


or COOKE RY 4t 
Tench r be dane At in che 


of meat: but firſt of all to ſhew Mr. 


Clouet's 'methoc We e 
lis or cullis. 1 


Take a ſtewpan that will hold 
about four quarts, put a thin flice or 


two of bacon at the bottom, about 
two pound of veal, a piece of ham, 


three or four carrots, onions and parſ- 
ley, with a head or two of celery, pour 
in about a pint of your broth, cover it 


cloſe, and. let it go gently on upon a 


flow ſtoye for an hour; when it comes 


to be almoſt dry watch it narrowly, fo 


as to bring it to a nice brown, fill it 
up with broth, and let it boil ſoftly 


ee e eee 


a pound 
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a pound of freſn butter, melt ãt, three 


or four large fi poonfuls of Hine N 


and rub over a ſtove till it is of a fine 


yellowiſh or light-brawn colour, pour 
it into your grayy, and ſtir it well af- 
ter boiling ten minutes or ſo; take 
your, meat and roots out, and paſs. it 
through | your etamine ; this, off the 


Be ſure great care is taken of this, for 
Auers ren and . a 


5 er | wats W ik + [ 3 f\ iden Fo 

Longe de veau marinbe, faitte't Brune. 
Loin of veal marinaded, with a brown 
C7 enn " ſauce. | 22 45 Oli KJ l 
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| { Your: loin of: veal e put 


into the marinade the day before; 
| T7 | | take 


9 
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or COOK ERV. 43 
take about two quarts of new — | 
and put to it ſome green onions, a 
ſhallot or two, parſley, a little ſpice, 
whole pepper; falt, - two or three bay 
leaves, and ſome coriander ſeed ; put 
your veal in, and keep it well turn- 
ed ſo as to ſoak it well, till it ſhould 
be ſpitted next day, cover it with pa- 
per with butter rubb' d on it, and roaſt 
it gently till it is: well done. Lhave 
known a cook baſte with this mari- 
nade, but Mr. Clouet never, nor with 
any thing elle. For your ſauce, mix 
about a pint of your cullis thinned 
with a little gravy, mince two or 
three muſhrooms and capers, a little 
parſley, and a ſhallot or two, pour it 
into your diſnh, adding the juice of a 
lemon, with the kidney undermoſt. 
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DATA 1% I. | | e ul | 
Us jambon aux inare. | 1 
Ham with Jpimage. | 


ihe this tho "OATY beat us again, 
You ſcarce ſee a ham go to table fit to 
eat in the Engliſh way. We ſerve it 
up generally not half ſoak d, ſalt ay 
brine, and almoſt as hard as a flint, 
and our ſauce moſt times nothing 
more than a little greaſy cabbage and 
melted butter, and ſometimes for gar- 
niſh an ugly fowl or two, or half 2 
dozen pigeons badly truſſed. The 
French go another way to work; they 
take their ham and trim every jot of 
the outſide off {et mettez le tremper) 
put it in ſoak two or three days in 
milk and water, with a handful of 
5 coriander leeds 3 and in boiling ey 


t CEPT a go TY 
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Chron 


oo COOKERY, ug 


throw in a little white wine, and a 
few blades of mare, and whole pep- 


per, a carrot or two, and an onion, 


which adds to the flavour, and but a 


trifling expence ; let it ſimmer for four 
or five hours, or till it is tender as a 
chicken; take care to preſerve it 
whole, and make your ſauce thus; 


ſtew your ſpinage nice and green, 


ſqueeze the juice from it quite dry, 


and chop it fine; put to it in a ſtew- 
pan a ladle of your cullis, a little pep 
per, ſalt and nutmeg, ſee that it is 


of a good flavour and thickneſs, and 
ſerve it up with the juice of a lemon 


under your ham, wie the 6 hs; he 
clean off. ee 
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For this erde is generally provid 


ed a new Weſtphalia or Bayonne ham, 


ſoaked as before; put it to a flowiſh 
fire; and baſte it with a little Rhehiſh 
or other white wine pretty conſtantly 
till i is done; but before you ſpit it 


draw your knife round. between the 


fat and the ſward; and in roaſtin 
you may eaſily take it all off; make 


it of a nice colour, and for your fauce 


daſh into it a ladle or two of yout 
cullis, a glaſs of Champagne or Rhe- 
niſh, and a few tops of aſparagus, cau- 
liflower, or capers, add the juice of a 
n, and ſerve it 2 hot. 
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7 igot Zn mowton aux - onions Eſpaniol 
Fi e. of 7 mutton with Spaniſb onions. 


A jiggot of tion is the leg with 
bew ef the loin; provide ſuch a one 
as has been killed two or three days 


at leaſt, thump it well, and bind it 


with packthread, chat you keep whole 


when you take it but; put it into a 
pot about its bigneſs, ee pour in a 


little of your, broth, and cover it with 
water; put in about a dozen of Spa- 
niſh onions, with the rinds on, three 
or four carrots, a turnip or two, ſome 


parſley, and any other herbs you like; 
cover down cloſe, and ſtew it gently 

for three or four hours; but take your 
onions after an bout aſtswing and at 


the fut * ſecond rinds off, put em 
F 0” into 
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into a ſtewpan, with a ladle or two 
of your cullis, a muſhroom or two, 
or truffles minced, and a little parſley; 
take ur mutton and drain clean 
from the fat and liquor; make your 
ſayec dt; and well ſaaſoned ; dhugeeze 
in a lemon, and -derve; at arriighrthe 


ee ee is, ard pour the ſauce 
vor l F *. N 178 13 e 3: 
ones as M N Ids bens 374. 


8s Gigi 11 210 V. S373] OV frort', 
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Obine + 7 murton with cucumber Vale, 
ar os - Jade of herbs mica.” 


| You: melt tratida be pg Fg 
quarters of muttan, ſmall and at; 
cut it down the ſides, and chop tho 
tlie ſhoulders and breaſts, ſb that it 
may lay even in your diſh, raiſe che 


— 


Nd, and 
an,; add a little 


ET 


dor COOKERY. 49 
Ginalloff. Without qutting or tæhning; 


prepart vn petits an picon das here 
2 the French call it 406.1. erape a 


latl fat bacon, amal take a little hre, 


matoram, ſavoury, Parſley, three N 


four green Onions, a mu{hraom or 
In 'thallot, Mince all very 
fine, and fry; them gently in che bar 
pepper: anti hen 
it is Almoſt cold, with a paſte - hruſn 
daub it all over the back f your 
meat; (kewer the ſkin oyer it, ſpit it 


with three or four large RRE, Ad 


wrap: ſame paper over it well hutter- 


ell, roaſt it enough very gently, and 


for your ſauce provide ſome cucum+ 
bers (if 1 in ſeaſon) nicely quarter d and 


fry'd in a bit of butter to a brown 


colour; ſtrain them upon a ſieve for a 


minute or two, and put them into a 


. or two of 2 cullis, boil them 
Ga =. little 


50 A CowreteTs Sysrzu | 
a little while, and throw in ſonie 

minced parſley, the juice of a lemon, 
and ſerve it up. For your hachze, or 
ſauce of herbs, prepare juſt ſuch mat- 
ters as are fry d for the firſt part of it; 
take a  ſtewpan, with as much of your 
cullis as is neceſſary, and ſtrew all in; 
and boil about half an hour very ſoft· 
ly ; take the paper and ſkin of your 
chine, and ſend it to table with the 


ſauce poured « over it, adding the juice 
of a lemon; and taſte it to try if it is 


well flavour d. 
The hind chine of mutton is not ſo 


commonly dreſſed among the French, 


but ſometimes done i in the ſame way. 
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VI. 1 


Chine deniere de mouton en - ſurprize a 
la Clowet. ws 


* ind chine of mutton after the faſhion 
[_ Mr. Cites. 


l a nice ſmall fat hs not 
too freſh; take off the ſkin as the 
other, make a ſort of paſte of but- - 
ter, mixt with ſome thy me, . parſley, 
and a muſhroom, a little pepper and 
falt, ſmear. it over the back, and fil- 
lets of your meat, and ſkewer: on the 
ſkin, ſpit with ſkewers (for nothing is 
more diſagreeable than a ſpit-hole 
through all the meat), roaſt it gently. 

with ſome paper over it; but take care 
tis not too much done; ; for it is 
haſh” d in the manner following : raiſe 
a G 3 the 


/ 


\ 


82 A Conti STT. 


the ſkin fo as to preſerve it whole, and 
cut the fillets out from end to end, and 
thoſe of the inſide, | and ſave all its 
gravy ; keep your bones hot before 
the fire, and cut yout fllets ten times 
thinner than a wafer if it's poſſible; 
put to it a ladle or two of your cul- 
lis, with the gravy, a ſhallot or two 
minced, and ſome minced parſſey, toſs 


it up over & ſtove till tis boilitig: hot, 


but don't boil it a minute, ſqueeze in 
a lemon, difh up your chine, pouring 
the haſh over it, and cover it with the 


{kin neatly, and ſend it up. 


With a great deal la 


of "mutton may be done in the ſame 


manntir . Theſe are 1 77 that never 
* of  biidg well eat. | | 


&L 


VII. 


o COQKERY. 33 


211} der trist f wot 
0 VII. [JD 444; .fN 
Aenne end evade ee 
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Lale you two 55 f hk 
. walk your. kawckles in nicely, rand lay 
it in-ſoak two or three haurs in fame 
milk, coriander ſeed, a little ſalt, two 
or three aniens, and parſley ; put it 
boiling in but little Water, ſkin it 
well, put in ſome flour and water well 
mixt, a lemon or two pared and ſliced, 
a bit of ſewet, and a little bunch of 
onions and parſley, ſtir it well from 
the bottom, and boil it gently, and 
theſe ingredients will make it white 
as 4 curd ; prepare your ſpinage 3 
G4 for 


8 Cour LR TRE SysTEM 
for the ham, with this difference, i in- 
ſtead of cullis with that ſeaſoning ; ; 
put to it about a pint of cream, a bit 
of butter mixt with flour, a little pep- 
per and ſalt and nutmeg, ſtir it over a 
flow ſtove till it is of a nice conſiſt- 
ence, ſqueeze i in the j juice of a lemon, 
pour it into the diſh, and lay your 
lamb upon it after draining it from 
fat and water, and take off any of 
your ſeaſonings that ark chance to 
wit, * 

A neck of veal is frequently flow ; 
in the ſame way, taking the chine - 
bone off, and trimming it e. . 


be COOKERY. 35 


Surlbin de beuf, fillet baches. 
5 urloin of beef, the fillet baſt'. 


Trim your beef to look Gent, 
and put it into a marinade the dar 
before, as you did your veal, wrap it 
up in paper to roaſt it; take out the 
inſide fillet, and lice it very thin; 
take care of your gravy,” and put 
your meat into a ſtewpan with it, and 
as much of your cullis as is neceſſary 
to well fill the part where the meat 
was taken out, with ſome flowing in 
the diſh ; ſeaſon with only pepper, 
falt, a ſhallot or two, and minced 
parſley ; : make it thorough boiling 
hot; add the juice of a lemon, and 
* it up what we call che * 
ſide — 


1 
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Diadm a la bralse aun luteal ner, 


ſauce ſalpicun. 


Turkey in a braize with cheſnuts, with 


3 ſolpicon ſauce. | 


Lard your turkey with a few Wege 
ſquare pieces of bacon, ſeaſoned with 
a little beaten ſpices, p pepper and falt, 


and a little parfley ; take a pot about 


its bigneſs, and line it with thin ſlices 
of bacon, and cover with the ſame ; 
ſeaſon pretty high, with onions, car- 
rots, 4 turnip or two, fuch herbs as 
you like, a little ſpice and pepper, 
ly and a head'or two of ele- 


ry, fill up with a little broth and wa- 
ter mixt, cover it down cloſe; and ſet 


it go gently on till my 3 of your 


turkey is very tender. Wi 
v - 
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. B. This braize will ſerve for 


any thing elſe the ſlime day, or for 
four or five days following. F ſhould 


firſt have ſpoke of preparing the ehef- 
nuts by blanching, peeling, and put- 


ting into the body of the terkey; with 
a little farce or force-meat in the crop, 

and ſkewer'd up ; let your turkey lay 
in the. braize till towards dinner-time; 
and note prepare your falpicon; take 


a thin ſlice or two of boiled ham, a 


veal ſweetbread, the yolk or two of 


hard eggs, or a knot is better, a pick- 
led cucumber or two; two or three 


muſhroornt cut all into ſmall dice and 


put intb as much eullis as is fuftable 
for your diſh, daſh ina glaſs of Cham- 
pagne;/ or other white wine; boil all 
à little while, throw in a little mine d 
_ parſley, try if it is ſeaſoned to your 


Oy — in the juice of a lemon; 


and 


| 
| 
| 
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and pour over your I well drvin- 
ell, and ſerve it uß. 

A couple of hinge fowls has i 
the ſame manner, ſerves very well for 
a large entree, with the fame ſauce, 
anly leave out the cheſnuts, 


Piece du beuf tremblant., 
e of beef e | 


& 4 


A rump of beef is the beſt piece 
for this; but it muſt be vaſtly cut 
and trimm'd ; cut the edge of the 
aich- bone off quite cloſe to the meat, 
that it may lay flat in your diſh, and 
if it is large cut it at the chump end 
ſo as to make it ſquare, hang it up 
for three or four days or more with- 
out falt ; prepare a marinade as be- 


fore, 


er COOKERY. 39 
fore, and leave it all night in ſoak, 


fillet it two or three times acroſs, and 


put it into a pot, the fat uppermoſt, 
put in as much water as will a little 
more than cover it, take care to ſæim 
it well, and ſeaſon as you would for 
a good broth, adding about a pint of 
white wine; let it ſimmer for as long 
a time as it will hang together; there 
are many ſauces for this piece of 
meat; but the two. favourites with 


Clouet were, ſauce aux carrots, and 


ſauce hachee ; ſauce with carrots, and 
a ſauce of herbs, &c. minced. Your 
carrots ſhould be cut an inch long, 


and boiled'a little in water, and after- 


wards ſtewed in ſome cullis propor- 
tionate to your meat; when they are 
done tender, daſh in a glaſs of white 
wine, a little minced ſhallot and parſ- 
ley, and the juice of a lemon; take 


Tre 


{ 


BY 
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your beef aut upon a cloth, clean it 
neatly from its fat and liquor, place 
it hot and whole: in your diſh, and 
pour your ſauce ot over it, and ſerve 
it up. The ſause hachee you ſaw he- 
ſore. But ſtrew ſome e! e 
fy or er it Jogks e W 


SILLLELLE x 
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Tale the Leeks of var ooklings 
inks a little force- meat with a 
little ſcraped bacon, ' a muſhroom or 
wo, ſome herbs, pepper; ſalt and nut- 
meg pounded well together, a morſel 

f claft bread, and an egg ttb, mix 
| it well, and put ĩt into tham, put em 
into ip your eriiſt with a bunch of onions 

: | 4 -and 
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and parſloy, a little pepper firewed 
over, and cover them with ſome flices 
ef bacan,: and fnjſh your making: 
before vu Y ſend it to table, take a 
little: broth and cullis mixt; take out 
yaur bacom and fat, and pbur in your 
ſauce, with the juice of a lemon, and 
ſervè it up without the lid. Vou may 
add the heads 0 a few aſparagus, ot 
LE Pole aſt ae." 207 "to: 


„et II. < 6 10 751 
Porch d' oiſon picquee. | 
4G ooſe- 2 larded with bacon, 


Provide a young: far gooſe, and Jard 
in a few pieces of bacon, ſeaſoned 
with Tpiee, pepper and alt, and fome 
herbs; place m'yout eruſt, and fprin- 
Ke a-lirtte Alt and pepper, Pour in a 
little broth, a bunch of onions and 


parſley „ 


- 
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parſley; with a little ſhallot, and oo. 
yer it with a ſlice or two of bacon; 
| bake it well; and provide a fauce as 
follows: take the feet, pinions, and 
gizzard; of your gooſe, ſtew them 
well, put them into a ſtewpan with a 


ladle of your cullis ſeaſoned with ſuch 


matters as you have ſeen before; cut 


up your pye and pour it in; but take 
off the fat clean, for nothing is more 
diſagreeable in a ſauce than the oily 
fat of a gooſe, turkey, or a fowl. 


8 a 
Tete de veau au ragout melee. 


Cualbes heads with ragout melee, 
| To make this for a large or gror 


'entrte you muſt provide two heads, 


but you need take nothing more than 


one may do very well for a ſmall am. 


— © i 2 — 44 — 


the 


— — 


3 
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the cheeks; the tongues, pallats, &c. 
you may put to ſome other uſes; blanch 
your cheeks, after taking the bones 
out, tie them up two together the 
ſkins outermoſt, with a morſel of ba- 
con between, ſtew them with ſuch 
ſeaſoning as before, and prepare your 
ragout melee as follows: take a veal 
ſweetbread or two, or three of lambs, 
ſome little ſquare bits of bacon, two 
or three knots of eggs, a liver or two 
of fowls or turkey, ſome lambs or 
cocks ſtones cut into pieces, ſtew all 
a little while in a ladle of your cullis, 
a little parſley, pepper and falt, ſqueeze 
in the juice of a lemon, part your 
cheeks, and pour in your ragout be- 
tween an equal quantity of each; 
preſerve a little to pour over, and 
N 236 £10427). yet 
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XIV. 
Langue de bœuf rotis au vin de Rhin, 
ſauce piguante. 


Meats tongue roaſted with Rhenifh 


vine, biquant ſauce, 


For a large entree you ought to 
provide two tongues, lay them freſh 
into a marinade ſome hours, ſpit em, 
and cover them with paper buttered, 
and baſte them well and often with 
ſome Rhenith wine mixt with as 
much well ſeaſoned broth ; for your 


ſauce piquante get a ee of herbs, 


ſuch as tarrogan, pimpernel, thyme, 
baſil, parſley, and ſome ſhallots minc'd 
very fine; boil all in a glaſs or two 


of Champagne or Rheniſh a few mi- 


nutes, with a little pepper and falt, 
and pounded mace ; take a large ladle 


of 


or COOKERY. 63 
6f your cullis, ſqueeze in the juice 
of two or three lemons or oranges; - 
when your tongues are done tear off 
the ſkins, and diſh them up nice and 
hot, and pour your ſauce over them, 
and garniſn with lemons and oran 85 
in . 


XV. | 

Piece de brenf a Lecarlate, ſaute aux 

choux. „ 

Piece of beef of a ſcarlet colour, with 
a cabbage or ſavoy ſauce. 


A ſquare piece of the middle of the 
briſket is what is generally provided 
for this diſh, about fix or eight pound, 
take half a pound of falt-petre, beat 
it well, and rub over your beef, wrap 
it up in a cloth, and bury it in ſalt 
for ſeven or eight days, but not to 

1 touch 
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touch the ſalt; ſtew it in the manner 
of beuf tremblamt, and ſeaſon d ſo; 
let it be done very tender, and your 
cabbage or ſavoy be blanch'd, tied up, 
and ſtew d with it for an hour, ſqueeze 
the fat and liquor well from em, and 
put them into a ſtewpan with a ladle 
or two of cullis; add a little ſhallot, 
minced parſley, . and the juice of a 
lemon; take out your beef upon a 
cloth to drain it well, diſh up with 
your .cabbage round it, cut it in 
notches acroſs, and pour your fauce 
over it very hot. . 
This is ſometimes ſerved to table 
with lettuce, tops of aſparagus, car- 
rots, turnips, or any ſort of garden 
things the ſauces are made of. 


XVI. 
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Xvi. 


Cuiſſe de veau marine, ſauce a la 


chicorèe. 


** of veal marinaded with ſauce 


F endives. 


Provide a nice leg of white veal, 
and marinade it in the manner of 
your loin, roaſt it with ſome lards or 
ſlices of bacon over it, covered with 
paper, take four or five heads of en- 
dives cut into bits about an inch in 
length, blanch it a little, and ſtew it 
in a little gravy mixt with a ladle of 
cullis ; put a minced ſhallot and ſome 
parſley, ſqueeze in the juice of a le- 
mon, and ſerve it up with the ſauce 
under it. Make uſe of capers, olives, 
or any ſort of pickles for a change. 


H 3 The 
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The next twenty are what the French 
call petits entrees. — Diſhes of a 
leſſer ſize. | 


Four of fiſh, four of meats, four f 
paſtry, four of fowls, and four 


others. 


I. 
Matelotte des carps. 
M atelotte of carpe. 


Provide one large, or a brace of a 
ſmaller ſize, cut in ſeven or eight 
pieces, fry, them in a bit of freſh but- 

ter, pour in about a pint of red wine, 
a ladle of pravy, tie up a bunch of 

| green onions, herbs and parſley, a few 
cloves, pepper and falt, and three ar 
four bay leaves, ſtew all together gent- 
5 ly 
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ly about three quarters of an hour, 
ſtrain it into another ſtewpan to as 
much cullis as will do for your diſh, 
and put your fiſh to it, put your bay 
leaves in and a ſpoonful or two of 
capers, an anchovy chopt very fine; 
add the juice of a lemon and ſerve it 
up, with your melts or ſpawn for gar- 
niſh, boiled in a little vinegar, ſalt and 
water; and have ſome bits of bread 
iry'd. to ſtick about between your ; 
pieces of fiſh, 

Tench and eels make an 1 


diſh done the ſame way, 


* 
— 
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II. 
Fricaſee des anguilles au vin de C Dam 
pagne, ou vin de Rhin, _ 


Fricaſes of eels with C hampage, or 
; Ken Wink. 


Skin three or four large eels, and 
notch them from end to end, cut 'em 
into four or five pieces each, and lay 
them in ſome ſpring water for half an 
hour to crimp them, dry them in a 
cloth, and toſs them over a fire a few 
minutes in a bit of freſh butter, a green 
onion or two, and a little parſley 
minced ; but take care the colour of 
neither is alter'd by burning your but- 
ter; pour in about a pint of white 
wine, and as much good broth, pep- 
per, falt, and a blade of mace ; let 
it ſtew about as long as the carp above, 


and 
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and thicken it with a bit of butter and 
flour, prepare your liaiſon (as the 
French call it) with the yolks of four 
or five eggs beat ſmooth, with two or 
three ſpoonfuls of broth, grate in a 
little nutmeg, a little minced parſley ; 

towards your dinner-time let your cels 
be boiling hot, and pour in your egg, 
&c. toſs it over the fire for a mo- 
ment, add the juice of a lemon, and 
ſerve it up. Be very cautious you 
don't let it curdle by keeping it too 
long upon the fire after the eggs are 
in, for if 'tis ever ſo good and palat- 
able before, nobody at table will touch 
it, from its bad appearance. 
Tench cut in pieces make a very 


good diſh done as above. 
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IIII. 
Des ſoles Farce, ſauce aux fines herbes, 


Soles with forcemeat, fauce of minced 
herbs. 


For this provide a pair of large 
ſoles, or three or four of a lefler ſize, 
take the ſkin off from both ſides, and 
ſoak them in a marinade, as ſhewn 
before, for an hour, dry them upon 
a cloth, cyt them down the middle, 
and with the point of your knife raiſe 
up the fillets; make a little forcemeat 
of the fleſh of a couple of plaice or 
flounders, a morſel of the fat of veals 
udder or ſewet, ſeaſon with a muſh- 
room or two, a green onion and parſ- 
ley minced, pepper and falt and nut- 
meg, ſcrape a bit of bacon, and fry it 


ver * 


* « 
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very gently; let it cool, and pound 
it well with a bit of bread well ſoak d 
and a couple of eggs, taking away one 
white; lift up the fleſh of the ſoles, 
and croud in as much as you can; 
bruſh ſome egg over them, and ſtrew 
crumbs of bread, a little oil, or oil'd 
butter poured upon it; bake em about 
half an hour of a fine colour, and ſend 
them up garniſhed with ſome little 
pats of your forcemeat fry'd, and ſome 
parſley. For your ſauce take a little 
ſweet baſil, pimpernel, thyme and 
parſley, a ſhallot or two minced fine, 
with a ladle of your clear gravy, and 
a daſh of white wine, pepper and falt , 
boil all together for a few minutes, 
{queeze in a lemon or two, and _ 
it up in a fiſh fauce-boat. 

Small prills are good done in this 
manner, or any other firm-fleſh'd faſh. 


! 
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IV. | 
Des tranches de ſaumon a la Clouet, 
ſauce des ecreviſſes ou des crevettes. 
Salmon in ſlices M. r. Clouet's . faſhion, 
with crauiiſb ſauce, or prawns. 


Take about ſix flices of falmon, 


and lay in ſoak in what the French 


call a hot marinade ; ſcrape ſome fat 
bacon, or a piece of butter, and a 
little minced ſhallot, a green onion, a 
muſhroom, ſweet bafil and parſley, 
and a very little pepper and falt; fry 
all gently for two or. three minutes, 
and put your falmon immediately in 


it, and keep it turn'd pretty often, 


with a few ſlices of lemon and a bay 


leaf or two; lay it upon your grid- 


iron made very hot, that you may 


turn 
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turn it well ; prepare a little cullis of 
prawns or crawhſh. As for the craw- 
fiſh ſoup, ſtew the tails i in it a quar- 
ter of an hour, with an anchovy 
chopt fine; add the] juice of a lemon, 
diſh up your fiſh with the fauce pour d 
over, and garniſh with either of your 
ſhell-fiſh, * the ſhell from the 
8 
, Trouts . an exceeding 3 
diſh after the fame manner, only 
broiled whole, and cut in little 
notches from eye to fork. 


v. wh 0 
Un pattte de poulets aux ar feuilletages. 
A chicken - pye with l 2 cruſt. 


Cover the bottom of your diſh or 
pattypan with a nice light paſte, cut 
95 | your 
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your chickens as for a fricaſee, lay 
them in, and ſeaſon with pepper, falt, 
and a bit of mace, put in a little bun- 
dle of green onions and parſley tied, 
a ſpoonful or two of broth, cover 
with thin ſlices of bacon ; put your 
lid nicely on, and bake it about an 


hour and an half; before you ſerve 


it up take off the top, your bacon 


out, and clean well from fat; have 


ready a ladle of cullis, with the heads 
of a few aſparagus, or peaſe, or any 
thing elſe that is in ſeaſon ; make it 
boiling hot, with the juice of a lon, 
and ſerve it up. 


_ Young, rabbits make a good pye in 


the ſame way. 


VI. 


1 aa 


noms AY tina bs Ay TC 


VI. 


Pattze des perdreaux a ia chicoree, *. 


Partridge Pye with endives 5 


Cut off the pinions of your "th | 
as for roaſting, the feet to the knees 


joint, tuck the thighs in, and lard 
them with about fix bits of bacon 
each ſide, make a little forcemeat of 
the livers, a little ſcrap'd bacon, a 
green onion and parſley, and a muſh- 
room minced fine, and put within- 
fide, lay bottom cruſt, and your birds 
in, with pepper, falt, &c. as before, 


and cover with bacon 3 fix on your 
lid, and bake it about two hours; 
provide ſome endive cut pretty ſmall, 


and boil it very tender in a little 


broth, pour a ladle of cullis, ſome | 
15 pep- 
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pepper and falt, and a morſel of ſhal- 
lot; cut up your pye clear of the fat 
and bacon, boil your ſauce a little 
while, ſqueeze in the juice of orange 
and lemon, pour it over your par- 
tridges, and ſerve it up. E 


VII. 
Pattie des Pigeoneaux aur epinars. 


_ Pigean Eye with ſpinage, 


Take about eight ſmall wild pi- 
geons, or as many large ſquab pigeons, 
which are beſt in ſeaſon, take the li- 
vers and make a forcemeat as before, 
and put it into them, ſeaſon as the 
laſt, cover with bacon, lay them in 
your paſte, and cover them ; bake it 


about an hour and an half, and pro- 


vide your ſpinage ſtew d nice and 


green, 


a . a. Md 


n 


— 


Ci 


with a ladle of cullis, a little pepper, 
ſalt and nutmeg ; let it ſtew for a few 


minutes, ſqueeze in the juice of a le- 


mon ; get your pye ready as directed 
before, and pour it in, and ſend it 
up mw hot: | 


VIII, 
Des Petits pattes aux ris de vean, , 


Petty-patties of veal fweetbreads. 


For this diſh take fix ſmall tart- 
paris, if you . have nothing for the 
making ſuch things in, and lay your 
paſte in, provide a couple of ſweet- 
breads, boil them ten minutes or a 
quarter of an hour, and put em into 
cold water to hatden a little, take 

I | thre 
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green, ſqueeze the juice well from it, 
chop it well, n it into a ſtewpan 


| 
| 
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three or four ſlices of ham, a muſh- 


room or two, cut all into ſmall dice, 


and fry in a little ſcraped bacon with 
a green onion or two, a little parſley, 


pepper, ſalt and nutmeg, get the yolks 


of three or four hard eggs, and a 


pickled cucumber or two, and cut. to 


the reſt when fry'd a little while very 


ſoftly ; ſtir all together, and put it into 


your paſte, with a ſpoonful of gravy, 
bake them in. a briſk oven about half 


an hour, cut off the lids, and {et em 


in your diſh, take a ladle of cullis, 


with a little gravy, a little chop'd 
parſley, make it boiling hot, with the 


juice of orange or lemon, pour it into 


your patties, put on the lids, and ſerve 


them up. 
You may make ſuch a fort of A 
diſh as this almoſt at any time, with 


breaſt 


what your houſe affords, ſuch as the 


— rn WM 


N 
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breaſt of a fowl or chicken, with a 
ſlice or two of tongue, a partridge or 
woodcock, or the like. 


M. B. There is a favourite ſauce 


now in high vogue called a la Ben- 
jamelo; that is as often ſerved with 


theſe little matters which ſhall be 
given in ſome of the following re- 
ceipts. 


IX. 
Fillet de mouton aux concombres on 
a ˖‚ | 


Fillet of mutton. - with cucumbers or 


celery. 


Provide one large or two ſmall necks 
of mutton, cut off a good deal of the 
ſcrag, and the chine and ſplaybones 
cloſe to the ribs, tear off the fat of 
the great end, and flat it with your 

14 cleaver, 
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cleaver, that it may lay neat in your 
diſh, ſoak it in a marinade as before, 
and roaſt wrapt up in paper well but- 
tered ; for your ſauce in the ſpring 
or Ae, quarter ſome cucumbers 
nicely, and 2 them in a bit of but- 

ter, after lay ng in the ſame mari- 
nade, ſtew em in a ladle or two of 
your cullis, a morſe] of ſhallot or 
green onion, pepper and ſalt, a little 
minced parſley, the juice of a lemon, 
and ſerve it. The only difference be- 
tween this and the celery ſauce is, in- 
ſtead of frying your celery, boil it 
very tender in a little water, or broth 
if you have plenty, and ſtew it for a 
quarter of an hour; be cautious you 
don't break the cucumbers. 


ail do ac & 
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* 4 
Caret de veau a la chicoree. 


Weck of veal with endive ſauce. 


Provide a nice white neck of veal, 
cut off the ſcrag, Se. as from the 
mutton, lay it to ſoak in ſuch a ma- 
rinade as for your loin of veal an hour 
or two, roaſt it with lards, or ſlices 
of bacon, to preſerve its whiteneſs, 
and ſend. it to table, the ſauce under 
or upon it, which you like beſt, made 
juſt i in. the ſame manner as the celery 
fauce ; but for either of theſe things, 
in the ſeaſon, you may uſe peaſe, tops 
of aſparagus, kidney beans, bits of 
artichoke bottoms or cauliflower; and 


if care is taken they are pretty diſhes, 


I 3 XI. 


* — 
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XI. 
Cote de beuf glaſſie aux epinars, 
A rib of beef glaſſe with ſpinage. 


Provide one of the prime ribs, trim 
it neatly, and lay it in a marinade for 
an hour or two; take a ſtewpan ex- 
actly its bigneſs, put a ſlice or two of 
bacon at the bottom, lay in your beef, 
and cover it with the ſame ; to ſeaſon 
put in an onion or two, ſome bits of 
carrot, a little ſweet baſil, thyme and 
parſley, a little pepper, falt, and a 
blade or two of mace; let it ſtew 
gently till it is very tender ; take it 
out upon a plate, ſtrain your braize, 
clean it well from the fat, put it into 
a clean ſtewpan, and boil it with a 
ladle of gravy very faſt, and you I 

find 


' 
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find it come to a ſort of a gluey con- 
ſiſtence, then put your beef in, and 
keep it hot till your dinner- time, and 
ſerve it up with ſpinage done in the 
manner as that for the ham. 

At another time you may ſerve it 
with ſavoys or red cabbage ſtript fine 
and ſtewed, after being blanch d, only 
adding a bit of bacon, with a few 
cloves ſtuck in it in the ſtewing, but 
not to ſend to table. 

Fillet de beuf, or fillet of the ſur- 
loin is done pretty much in the ſame 
way, marinaded and roafted, with ba- 
con over it, and the ſame ſort of 
ſauces. 


TS XII. 
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XII. 


Haricot de mouton aux carrots. 


Haricots of mutton with carrots. 


The old faſhion way of doing this 
diſh, in my opinion, is a very bad one, 
and not only ſo but a very expenſive 
one. Two or three fat breaſts J have 
ſeen provided, cut into pieces ugly 
enough, and ſtewed three or four 
hours, in what I called before, a 
braize : a ſauce is prepared for it, 
and the mutton again ſtewed in it, 
and as much fat ſent to table as ſauce. 
For this large diſh I would adviſe the 
cook to take the beſt ends of twa 
necks, take two bones to a cutlet, 
cut one off, and flat it well (I mean 
the cutlet,) tear oft the fat from the 
three 
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three or four bones of the prime end, 
trim them neatly, and fry em a few ' 


minutes over a briſk ſtove; for your 


ſauce take the ſcrags and make a 
gravy, ſeaſon in the fame way as for 
that in the ſecond receipt; make a 
cullis of it with a little flour ſtirred 
over the fire with a morſel of butter, 
pour it to your mutton, and ſtew it 
till it is tender; cut your carrots, boil 
them in water for a while, and put 
them to it, with ſome pepper, ſalt, 
and a bit of ſhallot; when dinner- 
time throw in ſome minced parſley, 
ſqueeze in ſome lemon-juice, lay your 
cutlets in the diſh, and ſerve it up. 

This is frequently done with ſmall 
onions fry'd brown, or turnips cut in 
little ſquare or round bits. 


XIII. 


7 
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. 
Faiſant a la mongelas aux fois gras. 


Pheaſant a la mongelas with Jn 


hers. 


Provide a large pheaſant, cut off 


the pinions as to roaſt, and with the 
liver make ſuch a forcemeat as you 
have ſeen ſet down before, put it into 
your pheaſant, and ſpit it, with ſome 


lards of bacon. and paper, take care 


you roaſt it nicely, and prepare your 
fauce as follows ; take ſome fat livers 


of turkeys or fowls, blanch them till 
| thoroughly done, and pound em to 


a paſte, put to ſome gravy and cul- 
lis, mix it well together, -and paſs it 
through an etamine ; cut off the fleſh 


put 


of the pheaſant, flice it very thin and 


U 
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put to it, and preſerve the carcaſs 
hot; add to your fauce, which ſhou'd 
be about the thickneſs of your cullis, 
a little pepper, falt, ſome minced par{- 
ley, and the juice of two or three 
oranges ; and if you approve on't you 
may ſtrip a few morſels of the orange- 
peel in, and ſerve it up with the haſh 
poured over the breaſt, and garniſh 
with ſome oranges in quarters. 


XIV. 
n chapon ou deux poulardes, ſauce 
ragout mellez. 
A capon or two poulets, with a ragout 
£19922 4,2» alles” 


Take a large capon or two poulets, 
and blanch nicely in a morfel of but- 
ter or ſcraped bacon, but cut off your 

piniong . 
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pinions and feet, and tuck in the legs: 
prepare your ragout in manner fol- 
lowing; get a ſweetbread of veal, or 
two of lambs, the fat livers of a tur- 


key or fowls, ſome cocks ſtones, three 
or four muſhrooms, a thin ſlice or 


two of lemon, blanch all well with 
a knot or two of eggs, cut all into 
very {mall dice, and ſtew in a ladle 
of cullis; and you may add to it 


three or four gizzards and a few cocks 


combs boiled very tender; fill up the 


bellies of your fowls or capons, and 
ſew up at both ends, but make a re- 
ſerve of ſome of your ragout to pour 
over; put em upon a lark-ſpit acroſs, 
and tie upon another, lard them with 
bacon, cover with paper, and roaſt 
them ſoftly, that they may be nice and 
white, ſtrew in a little minced parſley, 
a morſel of ſhallot, ſqueeze in the 


Juice 
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Juice of a lemon or orange, and ſerve 


up with the ragout under.—Remem- 


ber to draw the threads out, 


a XV. 


Des perdreaux au celery Blanc. 


Partridges, with celery ſauce white. N 


Take three partridges, and make a 
forcemeat of the livers as before nam- 
ed, and put it into em, blanch em 
in a hot marinade, ſpit them acroſs, 
and tie them upon another, put on 
ſome lards of bacon and paper, and 
roaſt them ſoftly; for your ſauce, take 
the hearts or white of ſix or eight 
heads of celery ſplit two or three 
times, and cut to pieces about an 
inch long, blanch it a minute or two 
in water, then boil it in ſome good 

| broth 
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broth for an hour, put in a bit of 
butter mixt with flour to thicken it ; 
prepare a liaiſon, or four or five yolks 


ol eggs and ſome cream, a little pep- 


per, ſalt, nutmeg and minced parſley, 
pour it to your ſauce boiling hot, 
move it for a moment over your ſtove, 
ſqueeze in the juice of a lemon or 
orange, draw off your partridges, and 
diſh them up with your ſauce neatly 
over them. This is an excellent ſauce 
for boiled partridges or chickens, done 
in the ſame way as above preſcribed. 


XVI. 


Dies becaſſes aux oranges. 


Woodcocks, with orange ſauce. 


Two brace of cocks I think is not 


too much for a diſh as is here propoſ- 


ed ; draw them without cutting off 
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the heads, preſerve the ropes and li- 
vers for a forcemeat to put within- 
fide, twiſt the feet back and truſs 'em 
neatly with the beak thro the thighs, 
and tie the feet upon the vent, ſpit 
them upon a lark-ſpit acroſs upon an- 
other, ſpit and roaſt them with lards 
of bacon ; when roaſted diſh em up, 
and cut a gaſh or two in the breaſt 
of each, ſqueeze upon them the juice 
of two or three oranges; your ſauce 
maſt be a clear gravy with a morſe] 
of ſhallot, pepper, and ſalt; under „ 
each cock put a nice toaſt well ſoak d 
in a hot cullis, and ſerve them up. 
Snipes make a neat diſh this way; - "ml 
but I ſhall make a reſerve of them for 0 
an Hors d'euvres. -. 


AVII. 
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XVII. 
Un lievre en caſſerole. 
A hare flewed. 


One ſeldom ſees a hare dreſt by the 
Engliſh any other way but roaſted, or 


boiled with onions, ſo that if a gen- 
tleman kills ſixty or ſeventy brace in 


a ſeaſon he has no variety, and always 
ſtands in his bill of fare, a hare; no 
more. In this we are beat again: 


One good way, I preſume, is this; 


and afterwards in the Hors d'zvres; 
and entre mots, ſhall ſhew how evi- 


dent it is. For this then, to proceed | 


— Take a young hare (a leveret is 


another thing) and cut into ten pieces,. 
the two legs, two wings or ſhoulders, 
the chine in four, and the ſtomach 


is 4 and. 
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and ſkirts in two, don't blanch them, 
but ſkim your wine, &c. well; put 
it into your ſtewpan, with about three 
half-pints of Port wine, two or three 
onions, a carrot or two, ſome ſweet 
baſil, thyme and parſley, and a ladle 
of gravy, a little ſalt and pepper, a 
clove or two, and a bit of mace, and 
let it ſtew gently. for two hours, take 
out your hare clean into another ſtew- 
pan, and ſtrain your ſauce to it, add- 
ing a ladle of cullis, and if not thick 
enough put in a bit of butter and 
flour, and boil it a minute, and keep 
it hot till your dinner is ready, fling, 
in a ſpoonful or two of Capers, ſome 
minced parſley, and the juice of a le- 
mon or orange, and ſerve it up with 
ſome fry'd bits of bread in the diſh 
and round it. —I hope nothing is ſaid 
Gilagrecable or in prejudice of our 


N . 8825 —_— 


95 A Courts Tn SysTEeM 


Engliſh and plain way of dreſſing a 
| hare, for I think it beſt; but variety 
adds beauty to a table. I have ſeen 
| falmon, turbot, ſoles, c. frequently 
ſerved to a gentleman's. table in 'the 
ſame one-way till they haye come 
back almoſt untouch'd, till the end 
of the ſeaſons, another cook has come 
along, changed their dreſſes, and by 

| adding ſome little matter, and not a 
Jot has remained in the diſh; but yet 
in my opinion not ſo good. It is in 
this as it is in dreſs or equipage, ſome- 
times white pleaſes beſt, and ſome- 
times red, and ſo on to all the walten 
8 can name. 


? 


XVIII. 


i 
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XVIII. 


6 1  matelotte des petitss Pula a au 
champignons. 
4A natelotte of chickens with ng 


rooms. 


Cut your W as for a frica- 
ſee, the legs and wings, pinions, breaſt 
and back in two, blanch them in wa- 
ter for two or three minutes, put em 
into a ſtewpan, with a bit or two of 
ham, a ladle of gravy and cullis mixt, 
ſeaſon with a bunch of onions and 
parſley, a little ſweet baſil, a morſel 
of ſhallot, pepper, falt, a blade of 
mace ; ſtew all together gently for an 
| ho ur. * Wo ; | | \ 
VV. B. This ſauce may ſerve for 

ſeveral | good/uſes ; but for your ma- 
| K 2 telotte 
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telotte prepare it with a ladle or two 
of your cullis, with a few nice but- 
ton muſhrooms, put in your chickens, 
and ſtew all together, with a little 
pepper, ſalt and nutmeg; add the 
juice of a lemon or orange, and ſerve 
it up. The reaſon of changing the 
ſauce is, that your diſh may have a 
decent appearance: your muſhrooms 
would be broke, and your herbs, &c. 
by ſo long ſtewing be crumbled, and 
ſpoil the beauty of the molt W 
diſh of all. 3 

This is often done with bet or 


tops of aſparagus. 
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1 
Des roulades des lapreaux, ſauce a 


Pivernaz e. 


| Rabies collared, 43 4 ſauce ali ver- 
7101 iſe. | 


Two cou ple of young abbie for | 
this diſh I think is not too many : 
take care to take the bones out quite 
up to the wings or ſhoulders, but leave 
them on with the head; prepare a 
nice hot forcemeat of ſome bits of the 
rabbits that may be ſpared, a bit of 
veal or lamb fat, a little ſcrap” d ba- 
con, a morſel of green onion, a muſh- 
room, pepper, ſalt, and a little parſley, 
fry all together for a few minutes; 
put it into a mortar with ſome ſoft of 
* aPrench roll ſoaked in cream or milk, 
K 3 a little 


ks 


go 
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a little nutmeg, pound all well toge- 
ther with the yolks of two or three 
eggs; ſpread your rabbits in a diſh, 
and lay your forcemeat on, roll them 
up to the wings, and bind with a bit 
of packthread ; ſtew them in a braize 
about an hour and an half, and pre- 
pare your ſauce thus: Tis a fort of a 
ſauce hachee, as you have ſeen before, 
only to this you cannot put too many 
ſorts of ſtrong herbs, ſuch as tarragon, 
pimpernel, thyme, marjoram and ſa- 
voury, a green onion or twa, muſh- 
rooms, and a bit of ſhallot, all minc'd 
very fine and ſeparate ; to a ladle or 
two of gravy and cullis mixt, put in 
juſt as much of each as will make pa- 
latable in boiling a quarter of an hour 
with pepper, ſalt and nutmeg, and a 
ſpoonful or two of good oil, throw in 


a handful of capers, clean your rab- 
bits 


LOA 
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bits well from greaſe, add the juice 
of a couple of lemons or oranges, and 
ai up, with your ſauce over. 


* * * 
. . 
* 1 o 
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Us pen b de lait en lau. 

8 Small. for fig en bajon, ” 
Sauce en ravigette. 
"Sauce. in FO 


5 pig dreſſed among us any other way 
khan roaſted; but if variety can pleaſe 
beg leave to ſend one to table in 

the following faſhion :; Cut your pig 


open from head to tail, but not touch 
the ſkin on the back, cut the head 


cloſe off, and bone the reſt, cut off 


the e bits and make a force - 
meat, as in the receipt before, ſpread 
K 4 it 


Tis not a common thing to Garg a 
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it regular, and cut. ſome long thin 
bits of ham, the yolks of two or three 
hard eggs, and a bit of green pickle; 
cover all in with the ends and ſkirts 
of the pig, and tie it up quite tight in 
a thin cloth, juſt cover it with water 
well ſeaſoned with onions, carrots, | 
leeks, herbs and parſley, falt, whole 
pepper, and a little ſpice ; let all ſim- 
mer together for about two hours; 
prepare the ſauce with a ladle or two 
of cullis, take a little pimpernel, a few 
leaves of ſage, a muſhroom or two, 
and ſome parſley, mince all ſeparate, 
and boil all for a quarter of an hour; 
put in a ſmall ſpoonful of muſtard, 
ſqueeze in the juice of lemons or 
oranges, take out your balon nice and 
whole, wipe it with a clean cloth, and 
diſh it up, pouring your fauce over it; 
; * t let — ſauce boil after the 


muſtard 


U. 8 . 
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muſtard is in, tis apt to make it bit- 
ter, —If the balon ſhould open tuck 
in the ſkirts under, with a ſpoon or 
point of your knife, that it ages. Li 
decent to table. 


I muſt aſk leave to add four more 
of theſe Petite entrees, © becauſe they 
are diſhes in high faſhion, and 1 
much admired. 2 


XXI. . 
Fricando a veau olaſſe, aux auer, 
| brune. 


Fricando if veal glaſſee, wit ge ö 


brown. ha 


Tale the inner part of a 130 of 
yy what' the French call the Nut, | 
take all the little tins off, flat it 


1 

| 
1. 

= 
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down, and lard it all over with very. 
ſmall bits of bacon, put a ſlice. or two 
into a ſtewpan about its bigneſs, and 
lay it in, cover with a ſlice of bacon 
or two more, and ſeaſon with two or 
three onions, carrots and parſley, juſt 
cover it with water and a ladle of 
gravy, put no ſalt becauſe of the ba- 
con; let it ſimmer for about a couple 
of hours; take your veal out, and 
preſerve it hot; ſtrain your gravy in- 
to another ſtewpan, clean it well from 
fat, and boil it over a briſk ſtove till it 
comes to a caromel; lay your Fricands 
in (the larding downwards) and cover 
it cloſe, for yay-cannot ſet it a 

upon the fire; the caromel will 8 - 
prepare your om aux epinars, ſauce 


with cullis, &c, as for your ham; diſh 
up with your ſpinage at the bottom, 


god. Pore aer it. Take 
Care 


* | 
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care that the caromel is of a nice 
N and you cannot have a * 


XXII. 


| Des petit poulets a PH. ollandaiſe, a aux 
1875 racines & feuilles de perfil. : 


8 in the Dutch way, with parſe 
ty urs and leaves of « _ itto. 


3 Three. lava chickens will. Us 
enough ; cut off the pinions, but not 


the feet, ſtrip off the ſtockings (as 
they are called) by fire or boiling wa- 


ter, and tie them down upon the 
breaſts; make a forcemeat with the 
livers, c. as before named, put into 
them, blanch them nice and White 
over a clear ſtove, put them upon a 


with 


\ 


* 
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with ſome lards of bacon, and plenty 
of butter'd paper; take care they are 
exactly coloured as you would roaſt a 
chicken in the Engliſh way, and pro- 
vide your ſauce as here ſet down; take 
| ſome parſley roots that are not ſticky, 
take off the rinds, 'cut them in thin 
ſlices, and lay them to ſoak in vine- 
gar, falt and water, a green onion or 
two, and ſome parſley and ſhallot, 
with a blade of - mace and whole 
pepper, for two or three hours ;' fry 
them very ſoftly in a bit of butter, 
and waſh afterwards in warm water; 
put them 'into ſome cullis, with a 
good daſh of white wine of the' ſharp 
fort, boil it all together with a minced 
muſhroom or two, or a green truffle, 
alittle pepper, falt and nutmeg, have 
4 good quantity of parſley leaves 
en nice and green, ſtir it into 
your 
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your roots juſt before it goes to table; 


clean your chickens from greaſe, and 
lay them in your diſh, make your 
ſauce boiling hot, add the juice of 
two or three lemons or oranges, and 
fro i r oy to at tgp 


XXIII. 


Un fois de ve au @ la F 
A Calf s liger a la n fe. 


Get che m of a fat white- calf, : 
and lard it with large flips of bacon 


ſeaſoned with. ſpices, pepper and ſalt, 


and plenty of herbs minced very fine, 


put it into a ſtewpan with a ſlice or 


two of bacon under it, cover it with 


cold water, and take care to ſkim it 


well, ſeaſon with an onion or two, 


bits of carrots, a bunch of herbs and 
a ſhallot and muſhroom; let it ſtew 


gently 
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_ gently for three quarters of an hour, 
and provide this fauce for it: To 
a ladle of cullis put a ſmall glaſs of 
white wine, anda ſpoonful of vinegar, 
a little pepper, falt and nutmeg, and 
ſuch herbs as you uſed with' the ba- 
con, with ſome muſhrooms minced ; 
ſtew the liver in this a few minutes, 
ſqueeze in the juice of orange 1 
mon, and ſerve it up. 
Livers of houſe-lambs RE a pretty 
diſh the ſame —_ 


| | XXIV. 95 
E pain des eſcalopes 4. buf... * 
| ; Loaf of beef-collope. 


Ger 4 loaf of French bread 4 
ſize of your diſh roll'd flattiſh, take 
out the inſide, and fry the'eruſt in 


butter; 
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butter; take as much of the fillet of 
a furloin, or the tender part of a 
rump of beef as will do for your loaf, 
haſh it raw very thin, oil a bit of 
butter, and fry it quick, ſeaſon with 
only a morſel of onion and parſley 
minced ; for the ſauce take a large. 
ladle or two of cullis, ſeaſon with. 
pepper, ſalt and nutmeg, a muſh- | 
room or two and ſhallots minced very 
fine; ſtew this a few minutes, and put 
in the haſh ; but don't let it boil a 
minute after; J ſprinkle in a little 
minced, ſqueeze the juice of a le- 
mon or orange, pour it in and over 
your loaf, and ſerve it up. | 
The fillet of a neck of veal makes 
a genteel and good diſh in a loaf; 
put a white ſauce, ſuch as has been 
ſhewn in ſeveral of the receipts. 


Nothing 
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Nothing has been faid of garlick 
— any of the diſhes paſt, nor {ball 
I ay more than this at all, that it is 
agreeable to the taſte of foreigners no 
doubt ; and was I to. dreſs a dinner 
for only ſuch, ſhould always make 
uſe of it; 5 Ra as my chief aim 1s to 
pleaſe my countrymen, ſhall leave it 
entirely to their choice. I never faw 
Mr. Clouet uſe more in any thing 
than a morſel maſh'd with the point. 
of his knife, and ſtirred i in. But I. 
have ſeen many a good diſh ſpoil'd | 
by the cook's not knowing its proper 
uſe. It is to give a flavour, and not 


to put ſo much as to make it predo- 
minant to all other ingredients. 


or COOKERY, rt 
The next thirty diſhes, or thereabouts, 
are what the French call Hors 
eee diſhes. of a ſmall ſize, 
that are generally placed round the 
outer parts of the mae! for firſt 
courſe, diſhes. 5 2 75 
hc: AY - rf 
Des ballet de bauf au vin 2 Chan 
pagne ou vin du Rhin. 3 


pal of beef, with Champagne or | 
3 — Rheniſb WINE, | 8 
Nun Nara WAN 

Two ter alles 3 is doth for 
a ſmall. diſh, ſcrape them clean, and 
boil for an hour .in water, put them 
into cold a while, and peel the ſkins 
clean off, ftew them in a braize till 
very tender, drain well from the fat, | 
and cut them into pieces as nigh as 

C 


* 
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you can in length two inches, in 


/ 


width one, put them into a ſtewpan 
with a ſmall ladle of cullis, a little 
pepper, ſalt, and a morſel of ſhallot, 
ſtew all a few minutes with a glaſs of 
either of the wines, throw in a little 
minced parſley, j juice of. a lemon 'or 
orange, and ſerve it up. This is often 


ſent to table with ſome. onions. K. R 


nice and brown. 


Des jranche de 2 de . au Jos 


_ clair & rocombole., 


8 lee of fillet of beef, with cer re 
and rocomtbole. | 


A | pound of meat is 33 
this diſh; cut it into bits about an 
inch thick, and flat it down with 
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your knife or a light cleaver; it is 
better than ſlieing; make it very thin 
and jagg it with your back of the 
knife croſs and eroſs, rub a large ſtew- 
pan with butter, a little green onion 
and parſſey minced, fry your beef 
briſkly for two or three minutes, toſſ- 
ing it that it may. be done on both 
fides, take it out into a ſmall ſtew- 
pan, and pour in a ladle of nice gravy, 
a little peppet, ſalt; a morſel of ſhal- 
lot and parſley, boil it but a moment; 
when dinner is ready ſqueeze in a le- 
on or orange, and ſend it to table. 
' The infide fillets of loins of inut- 
ton or pork is done in the fame man- 
ner; and though they ſeem but tri- 
fling matters, yet if care is taken to 
make them very thin, and nidely fry di | 
and not. boiled too much afterwards; 
they are good and pretty diſhes. 
. . L 2 III. 
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n a 

Des queues de mouton a- la braise, 
J auce aux capres. | 


Sheeps 77 a la braize,' with a 


- ſauce of capers. 


Do your rumps down very undd 
— braize, trim them nicely, cut all 
dhe ragged bits off, and place em in 

a ſtew pan, pour in a ladle of cullis, a 
ſpoonful of capers, a morſel of fhal- 
lot and minced parſley; boil all a few 
minutes, take the fat clean off, add 
the juice of a Su or r t 
ſerve it up. 1 e eee 
Lambs rumps a in chis way 
e neat diſh, and you may 
ſerve either with carrots or turnips 
| neatly cut and fry d, inſtead of capers. 


- . Ty F 
wh. 4 * 


IV. 
: Des Jangues 4 mouton en era. | 
K ores tongues. en gra tin. 

| Theſe are firſt PUTT tender in a 


braize too, peel them, and trim nice- 
1y; provide for your ſauce three or 


four fat livers of fowls, or two of a 


turkey ; boil them well, and pound 


them ; put them into a ſiewpan with 
a ladle of cullis ſtirred well, and paſs 


it through an etamine; if you make 
uſe of plate pour it into your diſh, 


ſeaſoned with a little pepper and falt : 
.and ſhallot, and ſet your. tongues in, 


keeping of it ſtewed over a chaffing- 
diſh of charcoal, cover cl oſe down 


er 


till it is almoſt dry, pour in a little 
gravy, with the j Juice of a lemon of 
. 


* 0 2 
"1 . "iy P.. 
1 1 3 _— 7 £ 4 8 T 
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orange 
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orange, and ſerve up with a ſprinkle 
of fine minced parſley ; if you muſt, 
do it in a ſtewpan, lay it ſmooth in 


your diſh, and put your gravy ces, 
it, as directed before. 5 


Lambs tongues are done in the ſame 
manner, and, ur as faſhionable A 


Des tetes 4 agneaux au FR de perfil 


Laub. beads, with [{auce o mo 
| Juice. 1 


Provide two 1 of hou Aube, 
ta tele out the under jaw- bones, and 
the bone in the neck, cut out the 
eyes, and chop off the noſtrils, waſh 
them well, and let them lay in water 
an hour, blanch them in water, put 
them into a little ſoup pot, pour 

enough 
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enough water to cover them, ſkim it | 
well, and ſeaſon with an onion, car- 
rot, a bunch of herbs and parſley, 
whole pepper and mace ; to preſer ve 
their whiteneſs you muſt put in a bit 
of butter and flour mixt, a ſliced le- 
mon, and a morſel of. ſewet, let em 
boil gently till very tender; and pro- 
vide your ſauce with a ladle of broth 
well ſeaſoned, daſh in a glaſs of white 
wine, a bit of butter and flour to 
thicken it, pepper, ſalt, and nutmeg z 
provide ſame juice of parſley, boil all 
a few minutes, diſh up your heads, 
taking the ſkull-bones off with the 
point of your knife, peel the tongues, | 
and take care not to break the brains, 
| ſqueeze in the juice of lemon or 
orange, and ſerve them up. _ 

| Sheep or lambs trotters —_ 
quently done in the ſame manner, 
— | . "or 
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or with a brown ſauce, and no bad 
diſh RY make. 


Des ris 4. agneaur aux points | a *. 
ES „„ ee. 5 
Lambs foeetbreads, with zops of be. S 


rag ts. 


Blanch your ſweetbreads, and put 
into cold water awhile, put them into 
a ſtewpan with a ladle of broth, with 
pepper, ſalt, a ſmall bunch of green 
onions and parſley, and a blade of 
mace, ſtir in a bit of butter witn 
flour, and ftew all about half an 
Hour; make ready a liaiſon of two 
or three eggs and cream, with a little 
minced parſley and nutmeg; put in 
your points of aſparagus that I ſup- 

1395 7 2 — _ 


or 0 O 0 K E R 4 iy 
poſe to be boiled, and pour in your 


liaiſon, and take care it don't curdle ; 
add ſome juice of lemon or orange, 
and ſend it to table. You may make 
uſe of peaſe, young gooſe-berries, or 


kidney-beans for this, and all make a 


pretty diſh. 


„ 2 
Des oreilles d'agneaux a L gſeille. 
Lambs en 201 forrel. 


In KW th auch tw as theſe, or 


calves cars, tails, or the ears of ſheep / 2 
ready for uſe, or perhaps in ſome other 
great markets, are always to be had 


ot; the butchers or tripemen. ö 
About a dozen of lambs ears will 
* a ſmall diſh; and they muſt he 


en tender in a braize; take a 
large 


f 
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large handful of ſorrel, chop it a little, 


and ſtew it in a ſpoonful of broth and 
a morſel of butter, pour in a ſmall la- 


dle of cullis, a little pepper, and falt, 


and nutmeg; ftew it a few minutes, 


and diſh up the cars upon it, n 
twiſted up. 


TT 
Des tendrons de veau an blanc, 


The griſiles of a breaſt of veal, with a 


* ſauce, 


"gs the half of a breaſt of =) 


will do for this ſmall diſh ; take off 
all the upper part, and cut the griſtles | 
in {mall bits, blanch them, and put 
into a ſtewpan to a ladle of broth; 
ſtew it very tender, and put a bit of 
butter mixt with Hours, a bunch of | 


onions 


OF CO OKERY. 12r 
onions and parſley, a blade of mace, 
pepper and ſalt; for your ſauce you 
may prepare either peaſe, aſparagus, 
make a liaiſon as before, and juſt 
before you ſerve pour it in; add the 
juice of a lemon, and diſh it up. a 

Breaſts of lamb are done in the 
ſame manner, and make a favourite 


| IX, 
Des pallets de veau a vin de Cham 
pagne. 


Heal pallets, with Champagne. 


Provide about two pallets, and boil 
half an hour, take off the ſkins, and 
cut them into ſuch pieces as your pal · 


lets of beef, put them into a ſtew- 95 


pan with a a glaſs of Champagne, a 
ülttle 


{\ „ 
9 
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little minced green onion, parſley, 
pepper and falt, toſs it often till the 
wine is gone, pour in a ladle of 
your cullis mixt with gravy, ſtew em 
ſoftly in it till very tender, daſh 1 in a 
ſmall' glaſs more of your wine, add 
the juice 1 a lemon or orange, and 


ſend it up. 


3 


Une Fricaſee des langues de veau aux 
Geben fleurs. 


A  fricaſee of calves rongues, with ; 
cauliflawers. © 


Get two tongues, Shichs is « enbügh 
for a ſmall diſh ; boil them' till the 
ſkin comes well off the Tagged parts, 
and {lice them very thin, put into a 
— with a ladle or two of 
| broth, 
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broth, and put in a bunch of onions 

and parſley, a blade of mace, pepper, 
and ſalt; let all ſtew ſoftly till very 
tender, and liaiſon as before preſcrib- 
ed, pour it in when boiling hot, co- 
ver it cloſe, and let it remain ſo till 
your time of dining; move it upon a 
ſtove for a minute or two, ſqueeze 
in a lemon or oran ge, and diſh 1 it up. 


— 


Des oreilles de veau aux laitiler. - 
| Calves ears, with lettuce. © 

Six ears will do; ſtew them very 
tender in a braize, and your lettuce 
muſt be done thus, take as many as 
you have ears and blanch them in 
water, open the leaves, and put into 
each a bit of the pg LI 
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with a clove or two ſtuck in each, 
cloſe the leaves over, and bind with 
packthread, put them into a ſtewpan 
with a ladle of your cullis, and a 
little gravy, pepper, falt, and a mor- 
{el of ſhallot, ſtew them till very ten- 
der; take your ears out, and clear 
— 1 from greaſe, and put them to 
your ears, add the juice of a lemon, 
and ſerve them up; take care your 
lettuce are preſerved whole, and ber 
between the ears. | 
ann © ears my os done ſo too. 


| XII. 
Der ris de veau aur champignont. 
Heal 62 with.  mubrooms. | 


Provide two or three veal Feet: 
breads blanch them, and cat them 


in 


* 
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in ſlices, get a few nice button muſh- 
rooms cleaned upon a bit of flannel, 
put them into a ſtewpan together, 
and let them ſtew gently for half an 
hour in a ladle of cullis, but put 
no gravy, for the muſhrooms will 
produce ſome liquor, take a knot or 
two, or the yolks of three. or four 
hard eggs daſh in a glaſs of white 
wine, a morſel of green onion and 
parſley minced fine, pepper, ſalt, and 
nutmeg, ſqueeze in the juice of a 
lemon or orange, and ſerve it up. 


Lambs fieetbreads 8; ſo. 


<Q} 
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De queues ts veau aux Carrots. 15 
Calves tails with carrots.” | 


- * 


5 auce Brune. 


| Brown ſauce. 8 0h. Jo 


Cut « * into two or chree 
f pieces, and you muſt ſtew theſe i in a 
braize, and cut the carrots into neat 
genteel pieces, blanch them a few 


minutes, take the tails out, and ſoak 
the fat well off, put them into a ſtew- 


pan, with a ladle or two of cullis, | 


carrots, a bunch of baſil, onions, 
thyme and parſley, pepper, falt, a 
blade of mace, and a clove of rocom- 
bole, ſtew all till your carrots are ten- 
der, ſprinkle in a little minced parſ- 
ley, take out the ee and herbs, 
add 


oy VR $8 —_—_—— — ak 


„ 
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add the juice of lemon or orange, and 
ſend it to . 


17 18 10 * 
N « XIV. 5 383 8 
4 2 D ll | "13 hw 4H | 
Dies cervelles de veau au ris. 
28 ! 8 as LA AS 


Calves brains with: rice. 


The brains of two heads is enough 
for a good diſh, but an Hors d'euvres. 
in particular, blanch them, and take 
off the little bloody fibres, cut into 
two pieces each, and ſoak them in a 
marinade of white wine and vinegar, 
ec. for an hour, put them into a 
ſtewpan with ſome cullis and gravy, 
and ſtew them ſoftly about half an 
hour; boil your rice in water a few 
minutes, ſtrain it off, and ſtew it in 
broth till it is tender, with a little falt 
and a' bit of mace, diſh up the brains, 
+: M- | | 6 and 
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and pour ſome of the ſauce to the 
rice, ſqueeze i in a lemon or orange, 
and pour over for ſerving to table. 
When you procure two or three | 
pair of eyes they make an excellent 


_ diſh done in the manner of doing the 
{weetbreads. | 


AV. 
Des cercelles aux oliven. 


Teals with olives. 


T0 is n ; when you dev, 
655 fave the livers, and make a little | 
foroemeat, adding ſome ſcrap'd bacon, 
a muſhroom or two, a pretty many 
herbs, pepper, ſalt, ſome ſhallot, all 
minced, and well mixt, put into the 
pellies of your fowls and faſten them 
wa ; fry them gently a little while in 

TM hot 
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a hot marinade, and {pit them acrols 
your {pit upon a lark-ſpit, cover with 
bacon and paper, and roaſt them, but 
not too much; prepare your fauce 
with a ladle of cullis and gravy, mixt, 
pepper, ſalt, and ſhallot, and about a 
' couple of dozen of olives, pared; draw 
off your teals, and put them into 
your ſauce, cut them firft down the 
breaſt, ſtew about dive. minutes; 
ſqueeze in ks of orange, with a 


e dune 
table. 


8 
Des perdreaux en ragout, aux 
oranges. 
Partridges in ragout, with oranges. 
Truſs your partridges, and roaſt in 
the Engliſh way, only uſe no flour; 
M 2 make 
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make a ſauce of the livers pounded, 
and add two or three of chickens, 
put it into a ſtewpan with a green 
onion or two, a muſhroom, pepper 
and ſalt, and parſley; boil all in cul- 
lis a few minutes, and train through 
your etamine ; cut the partridges as 
for a fricaſee, and put to your ſauce; 
let it boil but juſt long enough to 
make the meat hot through, ſtrip in 
a morſel or two of the peel, a bit of 
minced ſhallot and parſley, ſqueeze i in 
a good deal of juice, and diſh it up. 


| Garniſh with 999 in quarters. 


we! 
4 
2 
4 
—_— 


0 * 50 r 
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Des. 5 45 ſauce. au au ro- 
tdtambal., 0 100 


1 


 Partridges baſs a, with null 
| Sauce. A. 1 A 50 1 


* 
* 1 7 581 10 
& & 4 


Truſs theſe as to ſt them! in the 
Engliſh way; make A forcemeat with 
the livers, &c. and roaſt gently with 
a lard of bacon and paper, lodge a 
bit or two of rocombole upon the 
breaſts, and when done, cut all the 
fleſh from the breaſts, and tut it in 
ſlices thin as poſſible; keep your car- 
caſſes hot, and provide a ſauce for the 
haſh, with a ladle of cullis, minced 
rocombole, pepper, ſalt, and nutmeg; 
boil this a ſew minutes, and put in 
60er haſn; when your dinner is rea- 

M 15 dy 
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dy put it to the ſauce ; make it only 


boiling hot, throw in a little parſley, 
ſqueeze in ſome lemon or orange, and 
diſh up upon the bones or carcaſſes 3 
put enough of your cullis that ſome 
may How, over into the diſh. - 

wWoodcocks make a a good Aſh d. 3 
in this faſhion. 


Xvi. 
50 Saint ds LON RY 
we Sale; oy rern 


Mink v this 100 the Viemch 3 their 


Mr in the Engliſh way, and half 
roaft them, without flour; cut them 
in fricaſce pieces, and take care to 
ſecure all' the inſide except the giz- 
zards and galls, which you muſt be 
ſure to take clean away, but the 

ropes, 
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ropes, livers, &c. pound to a paſte, 


with a morſel of ſhallot, green onion 


and parſley, pepper, falt, and nut- 


meg, put in a ladle of your cullis, 


a glaſs of red wine, and paſs it thro 
your etamine, pour it into a ſtewpan 
to your meat, let it ſtew very gently 
for three quarters of an hour, fling 
in a little minced parſley, the juice of 
an orange, and ſerve it up garniſh d 


with fry d bread, and ee bits in 


the diſn. 

Any ſort of birds, ſuch as ſniper, 
quails, &c. that are not drawn, make 
a eg lame man- 


ner. 
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XIX. 
Des becaſſes farceꝝ, au jus clair. 
Foodcocks with forcemeat, with clear 
| gravy. * 


For this you ſhould draw your 
cocks, cut off the feet, and truſs the 
thighs in; preſerve the ropes for the 
forcemeat, and make a little mince 
of your livers, with a morſel of ham, 
ſeaſoned with a muſhroom, pepper, 
ſalt and parſley ; cut almoſt all the 
meat from the breaſts of your cocks, 
cut it in little bits with the ropes, 
ſcrape a little bacon and fry it, ſea- 
ſoned with a muſhroom or two, a 
bit of green onion, a little parſley, 
pepper, ſalt, and nutmeg, and put = 
the ſoft of half a roll ſoak'd in cream; 

mix 
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mix all well with two or three eggs, 
fill up the breaſts in ſhape as they 
were, nigh as you can, bruſh them 
over with egg and crumbs of bread, 
and bake them in a flow oven; and 
for your ſauce have ready ſome clear 
gravy, with a little ſhallot, pepper and 
falt, ſqueeze in the juice of an orange, 
and ſerve them up hot. 


Poitrine des poulardes a la Benjamele. 
Breaft of fowls a la Benjamele. 


Two fowls make two diſhes, but 
in different ways; cut off the legs 
whole with the feet, and the next 
ſhall give directions how to manage 
them. But the breaſts you muſt roaſt, 
but without the pinions, they may 
| ſerve 
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ſerve for ſomething elſe ; when roaft- 
| ed, take off the ſkin, and cut off the 
white fleſh, lice it in thickiſh pieces, 
put it into a ſtewpan, and provide 
your ſauce as follows; take about 
half a pint of cream, a bit of butter 
mixt with flour, put in a green onion 
or two whole, a. little parſley, pep- 
per and falt, ſtir it over a ſlowiſh fire 
till it boils to its thickneſs, and paſs 
it through an etamine, put it to your 
fowl in a ſtewpan, and then boil it 
till it is hot through ; add nothing 
more than the juice of an orange, and 
ſend it up. 
This ſauce may ſerve for any fort 


of white meat, and is now very much 
in faſhion. 


XXI. 
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— 


Des petits balons aux cuiſſes des 
HpPoulardes. 


B alons of legs of fowls. 


This is to be done with the four 
legs ; take out the thigh and leg- 
bone to the knee, without cutting the 
ſkin; let the feet continue on, and 
ſcald or burn off the ſtocking, but 
take care not to burn or ſcald the 
ſkin, for it is to be ſewed up; lay 


them a little while in a marinade of 


white wine and vinegar, &c. prepare 


a forcemeat, ſuch as is for ſeveral 


things before, and ſpread over the in- 
ſides ; draw them up nice and round, 
and ſtew them in a little braize for an 
hour, or a little more; make a neat 

| fauce 
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ſauce of a ladle of cullis and gravy, 
a daſh of white wine, a bit of ſhal- 
lot and parſley minced ; take your 
balons out upon a cloth to drain, and 
clean from fat; diſh them up with 
the feet to them; boil your ſauce a 
minute, and ſqueeze in the juice of 
an orange or lemon, and ſend it up. 


Des pigeonneaux a la duxelle. 


Pigeons a Ia duxelle. 


Four or five pigeons will do for 
an Hors d'euvre ; but this is moſt 
times ſerved for an entree ; cut off 
the feet and pinions, and ſlit them 
down the breaſt, then take out the 
livers, and flat them with a cleaver 3 
make a hot marinade of ſome ſcraped 
| bacon 
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bacon, ſeaſoned with a muſhroom or 
two, green onions, pepper, ſalt, thyme 


and parſley, and a little nutmeg; fry 
all a few minutes, and let the pigeons 
be heated through in it, and let them 


remain till you put them upon your 
gridiron; take a thin ſlice of ham 
for each pigeon, and put them broil- 
ing with the ham always at top; I 

mean when you turn your pigeons, 
turn your ham upon them; for your 


ſauce, take a ladle of gravy, ſome 
ſweet baſil, a little thyme, parſley, 
and ſhallot, minced very fine, a few - 


ſlices of muſhrooms, boiled all toge- 


ther a few minutes; diſh: up your | 


'breaſt downwards, let your ham con- 


tinue upon them, and pour your ſauce 


over, with the juice of a lemon or 
„range. 


. 
1 171 3 
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W. B. There's another way of 
doing this diſh, by tying a lice of 
veal on one fide of the pigeon, and 
ham on the other, and done in a 
braize; but it is very troubleſome 
and expenſive, al I think not bet- 


XXII 


Fricafss des petit poulets, aux cham 
Pignont blame. 20 


Hefe of chickens, with white mu 


room. 


Cut pee Sic as before Geck 
ed, and blanch them in water only 
waſh off the ſkim and foil neat and 
clean, (for the goodneſs of this diſh 
half depends upon its decent appear- 
ance) any body may make it_ taſte 
well, but it muſt be a good cook to 


1 make 
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make it look well ; put a bit of but- 
ter in your ſtewpan, juſt melt it, and 
put in your chickens, and ſhake in as 
much fine flour as will thicken about 
a pint of broth, keep it toſs d over 
your ſtove two or three minutes, and 
pour in your broth, but keep it mov- 
ing for a while that it may not be 
lumpy, put in a bunch of two or 
three onions and parſley, a little pep- 
per, falt, and a blade / of mace, ſtew 


it ſoftly about an hour, provide a liai- 
fon of three or four eggs, with a 


ſpoonful of broth and cream, nutmeg 
and parſley ; put in a few ſtew d but- 
ton muſhrooms ; make.it boiling, and 
put in the liaiſon, give it a toſs, cover 
it cloſe till dinner is ready, ſqueeze 


in a lemon or orange, and ſerve it 


up 


— 
— 


Inſtead 
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Inſtead of muſhrooms you may 


put points of aſparagus, young peaſe, 


and ſometimes without either. 


XXIV. 


| Des becaſſines aux feuilles de Pour pier. 


Snipes with purſlain leaves. 


Draw your ſnipes, and make a 


| forcemeat for the inſide, but your 


ropes preſerve for your ſauce, ſpit * em 
acroſs upon a lark-ſpit, covered with 


bacon and paper, and roaſt them 


gently ; for your ſauce you muſt take 
ſome prime thick leaves of purſlain, 


blanch them well in water, put them 
into a ladle of cullis and gravy, a bit 


of ſhallot, pepper, ſalt, nutmeg and 


parſley, and ftew all together for half 
- an hour gently, have the ropes ready 


blanch'd, 
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blanch'd, and put in diſh up your 
ſnipes upon thin ſlices of bread 
fry d, ſqueeze the juice of an orange 


into your ſauce, and ſerve it up. 


F xx. „ 
Bur, 28 riſoles do beef 0 es 
caſines. 


R. len F the fleſh of a woadeach, or 
pes. 
Take the Acſh from your wood= 


ock, Or ſnipes, and make Aa force 


meat as follows: Chop your fleſn ang 
rope raw and ſeparate, a bit of ham 1 
cut very thin; cut into ſlips, ind then 173 
into as ſmall morſels as you c 11 


of good ſewet, a bit of 4 maneliet 
bak d in grab y, ſeaſon with a bit of 1 
1 onion, ſweet baſil and parſley; 
| N and 
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and a jot of rocambole, pepper, alt 
and nutmeg, mix all well together, 
(but not pounded) with an egg or 
two; lay it in, lumps upon a nice thin 
paſte, and make them in the fhape 
of a raſpberry or quince puff, but very 
ſmall; when your dinner is almoſt 
ready, provide a large ſtewpan with 
lard, and fry all at once; then ſerve 
them hot to table without any ſauce. 


XXVI. 
Des petits pattces en Himbal. 
Petty pattees in cups. 


7 Sauce a la Benjamele. yi 
With a en ſauce. 


Tbeſe are made in copper cups 
ned with a thin paſte 3 take the 


| breaſt of a roaſt ol partridge, 


. OF 
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or a ſweetbread blanch'd, and cut in- 
to ſmall dice, a ſlice or two of ham 
cut in the ſame manner, two or three 
pirkins, 4 muſhroom or two, or green 
morelle, fry all this together gently 
in a little ſcraped bacon; ; ſeaſoned 
with a bit of ſhallot, green onion; 
pepper; falt and nutmeg 3 when cold 
fill up your cups, and cover with the 
fame paſte, bake them gently about 
half an hour z prepare your ſauce; 
a la Benjamele, as for the breaſt of 
a fowl. Djſh them up bottom up- 
permoſt; ; cut a lid off, and fill 
them up; take care it is ſent very hot | 
to table, 


. 
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XXVII. 
Des fi des ſoles aux fines n 


brune. 


Fillets of ſoles, with "REY in a brown 
 fauce. 


Skin your ſoles both fides, and lay 
them a while in a marinade of white 
wine, &c. dry them well in a cloth, 
and fry them without butter or flour, 
of a nice colour ; take off your fillets 
nicely, cut them into pieces in length 
about two inches, put them into a 
ſtewpan with a glaſs of Champagne 
or Rheniſh, pepper, ſalt and nutmeg, 
a ſmall ladle of gravy and cullis mixt; 
mince ſeparate, a green truffle or 
muſhroom, a leaf or two of pim- 
pernel, a little ſweet baſil, thyme 


and 


and parſley, and a morſel of ſhallots 
put” into your gravy, &c. ſuch a 
quantity of each as you like beſt; ſtew 
all together very gently for a quarter 
of an hour, ſqueeze in the juice of 
a lemon or orange, and ſerve it up 
very hot. 


The fillets of paid renderly han- | 


dled make a pretty diſh in the ſame 


way; the fleſh is not ſo firm as ſoles, 


which is my reaſon for this caution, 


If maigre days, inſtead of cullis or 


gravy, make a ſauce of ſuch fmall 


fiſh as is before preſcribed, or a a cullis 0 


of crawfiſh. 


N33 XXVII. 
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XXVII. 
Filets des merlans marinez. et frite 
au perfil | 
Fillets of whiting's marinaded, and ; 
fry'd with parſhy. | 


The fillets of about fix ſmalliſh 
whitings is enough; each males but 
two from top to bottom; lay them 
in a marinade of wine, He. about an 
hour, dry them well, and toſs them 
in a heap. of fine flour, provide a 
large ſtewpan of lard, make it hot, 
and fry all together upon a briſk fire, 
fry your parſley criſp and green, and 
ſerve your fiſh up upon it. This is 
a moſt favourite diſh, and generally 
cat with the; juice of an orange or le- 
mon; 5 but ſome chuſe what the F rench 
call 
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call ſauce pouvrade, or ſauce poure- 
homme, which ſhall be ſeen by and by 
e for the roaſt and entremers. 


N + 4+ 


Fricaſs, e des. WNT aux favs, des 
merlam. 


Fricaſe of tench, with whitings 
1 Hivers. | 


In the -— whit ſeaſon you may 
have plenty of livers at any fiſh- 
monger's ſhop, and a vaſt addition it 
is- to the goodnefs and beauty of any 
_ diſh of this fort ; ſplit your tench, or 
a brace, according to the fize; take 
out the back- bone, and cut the fleſh 
in pieces, ſo as to make them anſwer, 
if you have occaſion, to your ſoles or 
_ toſs them up in a bit of 
N 4 melted 
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melted butter oiled, and a little flcike: 
for a minute or two, pour in a ladle 
of broth, and a glaſs of white wine, 
keep it moving upon the ſtove till 
ready to boil, and ſeaſon with a bunch 
of green onions and parſley, ſome 
mace, pepper and falt, blanch your 
livers, and ſtew all together about 
half an hour; have ready a liaiſon as 
before mentioned for fricaſees, and 
Juſt before your dinner-time pour it 
in, and cover it cloſe; before you 
ſend it up give it an eaſy move over 
the fire for a moment, add the juice 
of an orange or lemon, and ſerve it 
The heads and melts of your fiſh 
are favourite bits ; ſo * care ag 
are among the reſt. | ; 

IN. B. The 7 of weavers, | 
perch, ſoles, or any ſuch firm ſort of 
fiſh, 
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fiſh, make a good fricaſee, and done 


in the ſame manner, 


, 
Des perches a Þ Hollandoiſe, 
Perch in the Dutch faſhion. 


Crimp your perch only one gaſh 
from end to end, put them into 
| ſpring-water half an hour, put them 
into a ſtewpan with a large glaſs of 
white wine, half as much vinegar, 
plenty of mace, a little pepper and 
falt, and a bunch of onions and parl- 
ley, and ſome thyme tied together ; 
let them ſtew gently in this (turning 
of them once) about twenty minutes, 
pour as much hot water in as will 
fill your diſh, with a piece of butter 
* with flour, and boil a few mi- 
11215 nutes 
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nutes longer, take out your herbs, and 
ſerve it up with a heap of parſley- 
leaves over it boiled nice and green, 
According to my judgment this is 
a2 good and delicate diſh, and much 
the beſt way of dreſſing perch. 
' Gudgeons are done in N ſame 
manner. 


XXXI. 


| Fillers 42 MAquereaux au ; femuill, & 
groſſecilles. | 


Fillets of mackerel, with fomel ae 


 gooſeberries, 


For this the French always boil 
their mackerel as'we do, only adding 
a little vinegar and a bunch of herbs, 
take the ſides or fillets from the bone, 
and cut in two pieces; about four is 

| enough 


: 
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enough for ſuch a diſh as here pro- 
poſed, put them into a ſtew-pan with 
the melts and roes whole, daſh in a 
glaſs of white wine, a ladle of cullis 
4 gravy, ſome minced fennel, green 
onion and parſley, pepper, falt and 
nutmeg 3 ſtew all about eight or ten 
minutes; put in about half a pint of 
ſcalded young gooſeberries whole, 
ſqueeze in a lemon or orange, and 
ſave it up hot. 


XXxII. 


Der Suaviures grills, aux feuilles 4 
Kune, ſauce Pouvrade. oh 


Broiled Weavers with bay leaves, with 


Jaxce Porevrade. 
Notch your fill, and * tw in 
2 marinade of white wine and vine- 
Sas 
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gar, &c. and a few bay leaves, let em 
remain an hour, and dry them in a 
cloth, broil them of a nice brown co- 
lour, with a bay leaf or two upon 
each, and prepare your ſauce with a 
ſpoonful or two of gravy, a little 
white wine and vinegar, ſome ſhallot, 
pepper, falt and parſley, boil it but 
a minute or two, and ſend it up in a 
fiſh-boat or cup, for moſt chuſe theſe 
fiſh with orange or lemon only). 


XXXIII. 


Des  mapquereaux grillez aux fines 


herbes. 
38 ackerel bred” d with fine herbs, 


Draw your mackerel without « open- 
ing the belly part, and cut them down 
the back from the neck to the tail, 


| but without flatting of them; take 
Po | fennel, 
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fennel, mint, ſweet baſil, thyme and 
parſley, mince all very * and make 
a ſort of paſte with good butter, pep- 
per, ſalt, and pounded ſpices, rub it 
on the fleſh of your fiſh, and place 
them firſt upon the gridiron, on the 
belly part; when the butter is well 
ſoak ' d in, turn them to the ſides, and 

make them of a good colour; make 
your ſauce of a ladle of cullis and 3 
gravy, and a morſel of ſhallot or ro- 
combole boiled a minute or two, with 
the juice of an orange or two; ſup- 


port your fiſh. in the diſh back up- 


permoſt,. with ſome quarters of the 


ſame, and pour your ſauce in boiling 
hot. This diſh may be ſerved for 
either an entree or hors d æuvre, or A 
remove > for a ſoup. 8 


XXXIV. 
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ks; 


b. eſcalopes. de lapreaur au vin di 
| Champagne. 


Collops of Fabbits, with Wg 


wine. 


Take the fleſh of a ids of tab: 
bits, cut it in flices, and with a knife 
pat it down ſo as to make it very thin; 
rub ſome butter all over a large ſtew- 
pan, mixt with a green onion and 

ſome parſley minced very fine, ſtick 
the meat round, and fry it a minute 
or two over a briſk ſtove, giving it a 
toſs or two, let it lie in that till you 
have prepared your fauce; which muſt 
be thus done, put into a ſmall ſtew- 
pan, a ladle of cullis, a olaſs of Cham- 


, pepper, falt and nutmeg," s 
mall 
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ſmall quantity of ſuch herbs as you 


like, and a morſel of ſhallot, boil it 


five or fix minutes, and put your rab- 
bit in, make it only boiling hot, 
ſqueeze in the juice of a lemon or 
orange, and ſerve it up. t 


'The fleſh of chickens abba a neat 


diſh i in the ſame way. 


ment of the roaſt. By roaſt I mean 
what is ſerved for ſecond courſe, ſuch 
as a leveret, woodcocks, ſnipes, or par- 
tridges, &c. but no large things, and 
the ſauces they uſually ſerve with em. 
As to paſtry things I ſhall put but 
few, for I think 1 
of om excel. 
I. 


Next are the Entremets, or ſecond 
courſe diſhes, of which I ſhall put 
| down about forty of the moſt faſhion- 

able ; and give a hint of the manage= * 


COERCE 
> 3 
... RUA 
* - 


I. 
Des alumelles 4 agneaux marintz & 
Frits, au perfil. . 
N a narinaded and fed, 
. pon” wy 


In this diſh too, "7 the French : are. 
not too cunning for us, they are more 
modeſt, and give it a prettier name; 


blanch them, and take off the outer 


ſkins, lay them in a marinade of white 
wine and vinegar, &c. an hour, dry 


them in a cloth, tumble them about 
well in flour, and fry them of a nice 
colour, and ſerve them up with no 


other ſauce but parſley nicely fry d, 


under and over them; and if well done 
it makes a pretty dud * ſecond 6 


courſes. ee ee £2; 


as 6% oo 8 09 _ on 


=” ow an —— - Y 


FLY 
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II. 
Des pigeonneaux au ſoleil. 
| Pigeons au ſoleil. 


For this generally is provided ſquab 
tame pigeons; blanch them, and ftew 
about an hour in a braize, make them 
very dry and clean from fat and foil, 
and make à batter of nothing more 
than ale or ſmall beer with flour and 
a morſel of butter oil'd, and put into 
it well ſtirred together, have a large 
ſtewpan of lard ready, dip in your 
pigeons without cutting off either 
heads, legs or wings, and fry them of 
a fine colour, and ſerve them to table 
comme les alumelles, with parſley. 
Sauce pouvrade, ſauce pauvre homme, 
or /auce Roberts, ſhould be always 
. ready 
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ready in a boat or cup, if any of che 


company ſhould aſk ; and I'll put 
'em down beer 1 finiſh, 2 
Des ris de veau frits, & marines. 
* cal ag marinaded. and 
TO, 


| Blaneh your ene well, cut 
them in ſlices, and lay them in a 
marinade as before provided, dry em 
well, and prepare three or four eggs, 
the yolks and whites beat well tope- 
ther, have plenty of crumbs of bread, 
dip your ſweetbreads in, and bread 
them well; do them a ſecond time 
in the ſame manner, make them nice 
and ſmooth, and fry them as your 
| PR" — ſerve them up, with a 
\ 1 heap 


17 


ar COOKERY. 6: > 
heap of parſley under and rqund ;, for | 


it adds greatly to the pretty. abel of 
the ſh, and. os Phi 3 


S * 


4 


Des ris de veau rotis, aux afperges. 


Roaſted ſweetbreads, _ with aſparagus. 


| Two good ſweetbreads are enough 
for this ſmall diſh ; blanch them, and 
lay them in a marinade as before, ſpit 
them tight upon a lark-ſpit; and tie 
them to another, a ſlice of bacon 

upon each, and covered with paper; 
when almoſt done take that off, and 
pour a drop of butter upon them, 
with a few crumbs of bread, and 
roaſt them of a nice colour; take 
two bunches of aſparagus, and boil, 
not ſo much as we boil them to cat 

0a 


162 A CoMPLETE SYSTEM 


with butter; diſh up your fiweet- 
breads and your graſs between them; 
take a little cullis and gravy, with a 
jot of ſhallot and minced parſley, boil 
it a few minutes, ſqueeze in the juice 
of a lemon or orange, and ſerve it up. 


2 


Des alu dls en gratin. 


Lambs Nonet en gratin. 


Blanch your allumells well, and 
take off the outer ſkins, and cut em 
in thin ſlices; make your ſauce of 
the fat livers of turkeys or fowls, 
pound them well; after blanching, 
put them to the cullis and gravy as 
before, ſeaſon with a morſel of green 
onion, muſhroom, thyme, baſil and 
parſley, pepper, ſalt, and nutmeg;- 
5 100 
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paſs it through your etamine, pour 
it into a ſtewpan to your meat, ſtew 
all a few. minutes, add the juice of a 
lemon or orange, and ſerve it up. 


e 
Des queues & mouton Frites. 
Sbeepe rump fry'd. 


This is begun in the manner * 
your rumps before; i. e. in a braize, 
drain and dry them well in a cloth; 
prepare for this as for your Seuche 
fry d, and ſerve them up in the ſame 
manner; but take care they are done 
very tender, or you may as well eat a 


bit of the ſheep's ſkin. 
Lambs rumps are as well this way. 


03 VII. 


. 
8 
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7 OT nee, LAFONY LES 1 5 ? 
27934 76210 7; vl. t RB ONT 
Ragol melt, al Me ou } pit: 


- 
3 70 11 # 


_ Ragout mel — 7 aſparagus or 
Page 

F or this diſh you may preſerve 
enough of matters you have to make 
your diſh- 3 you ſhould provide two or 
three livers, 'a knot or two of eggs, 
ſome morſels of * ham, cocks.ſtones 
and combs, well ſtewed; add to this 
a "few PST a, "and 
ſeaſon with à little Thiallot, Sibley! 
arict pepper and falt; potir to Al this 
in a ſtewpan a ladle ef gravy and cul- 
lis; let all ſtew together for about 
half an hour; put in the juice of 4 
lemon or orange, and ſerve it up hot 
with or without orange, as you like 


beſt. 


\ 


LY e 9 VIII. 
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u li , mr l e 
Des fois gras Farcea, 


W 


er r livers with forcemeat. 


Four or five large livers of turkeys 
will do for this diſh'; blanch them in 
water. two or three minutes, and make 
a forcemeat of ſome livers of chick- 
ens, a bit of ham, a muſhroom, a 
morſel of onion and parſley, pepper, 
falt; and a few crumbs of bread, grate 
in alittle nutmeg, mince all fine, work 
it up to a paſte with a couple of eggs, 
and fall up the open part of your livers, 
over with an egg, and ſome crumbs 
of bread, and bake them half an hour 
in a gentle oven; for your ſauce take 
a * of cullis and gravy, three or 
48 O 4 four 
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four thin ſlices of ham, a little pep- 
per and falt, a morſel of ſhallot, boil 
all about five minutes, ſqueeze in a 
lemon or orange, and ſend them to 
table with-the ham upon or. between 
them, 


= =y 4 
* > 
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Chickens fear” with forcemeat. | 


en you make a fricaſee, or any 
fuch thing, preſerve the feet to make 
a diſh of this ſort ; ſtrip off the ſtock- 
ings by-ſcalding, tie them up in a 
bundle, and ſtew them in a braize, 
boil them very tender with a little 
ſeaſoning, dry them in a cloth, and 
prepare ſuch a forcemeat as for your 
balons, above; fill up the claws 
with it, dip dn into ſome beaten 


eggs; 
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eggs, and crumb them well; do it a 
ſecond time, and preſs it well on, and 
fry them in plenty of lard, and ſerve 
them up without any ſauce in the 
diſh, with a heap of fry d pacing uns 
der 'thein. © e 
Fiowls or chicks feet make a 
pretty ſecond diſh'done many Ger. 
ent ways, either in a little brown 
fauce, with aſparagus. tops, peaſe, ar- 
; tichoke bottoms, &c. or in a b 
ws nne ſauce of my kind. 


Des elerons, au. ſauce nen WW 
Pinions, wich a an ne 


.T he French od cut off the 
pinions of all the fowls they dreſs, 
roaſted or not, ſo that a reſerve of 

theſe 
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theſe things may be always made ſor 
ſuch a ſmall diſh as this, and fer 
people value them roaſted: ;; blanch 
them, and do them in the ſame way 
as your feet, either in a braize, Gr 
otherwiſe ſtewed tender; for your 
fauce take a little of every ſtrong herb 
you get, minced very fine, a morſel 
of onion and :ſhallot to a. ladle of 
gravy and cullis, pepper and falt; 
hoil all together for a quarter of an 
hour ſqueeze plenty of orange or 
lemon, with a daſh of Champagne or 
| other white wine, and ſend it up. 


8 


XI. | 6 "BUR 
nie: amourettes du wean rites...” ts 


_— of marrow of the back, or chine 


OS OA 4 cd 


Cut your piths in Sl about 
three or four inches, blanch them in 
water, and take off the outermoſt 
ſkin, lay chem an hour in a marinade 
of white wine and vinegar; Sc. dry 
them in a cloth, make a batter of ale 
or ſmall beer, pour in a little oil or 
viled butter, ſtir it well together, put 
in your piths, and give them a toſs, 
and fry them of a beautiful yellow, 
and diſh * on a TRIP WINE 
pane” a 
Piths of mutton or © davis make as 


a diſn. 1 ere g 
od | XII, 


Ks * k 
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Des oreilles de cochon à la Ft. Men- 
boult, les Pieds Frits. 


H. ogs ears a la Sr. M enhoult, the 


fer frya.. 


* e ene ears 0 this 
is quite enough; blanch them in wa- 
ter, ſplit the feet, and with a couple 
of ſlices of bacon, and a flat ſtick 


655 


like a bit of a lath, tie them together 


again to keep of a neat ſhape, ſtew 
them in a braize ſeparate from any 
thing elſe, till they are very ne 
ſtrip the ears as fine as poſſible; and 


for your ſauce take a large onion cut 
very thin in ſlices, and fry brown i in 


aà bit of butter, ſtrain them off, and 
put them into a clean ſtewpan to the 


, 4 
ö ears, 


Tay, 


ears, with a ladle of cullis, and a daſh 
of white wine, pepper and falt ; let 
it ſtew a quarter of an hour, witha mor- 
ſel of ſhallot, a ſpoonful of good muſ- 
tard, ſqueeze in a lemon'or orange, 
add a little minced parſley, and diſh 
up with your feet fry'd in the ſame | 
manner as your ſheeps rump, to * 
round. . 000 101 n 
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Des ny . « tr ovingale, a att / couli, 
Tags a bs provingale, with elle. 


Take eight or nine eggs 1 — 
two or three of the whites) and beat 
them well, put in half a ladle of cul- 
lis, a morſel of green onion and parſ- 


ley minced, pepper, ſalt and nutmeg, 


ſtir it over a ſlow fire till it is thick 
| N * 
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enough in the diſh; ſqueeze in the 


panes of a lemon or orange; diſh it 
; garniſh with ſome Hit of bread 


fry of 4 nice colour. | 


XIV. | 
Des 22 au miroir. | 
E gg. au miroir. 


Nor this you muſt have a diſh that | 
will bear the fire, rub the bottom with 2 
a bit of butter or oil, ſprinkle a mor- | 
ſel of green onion and parſley minced, 
a little pepper, ſalt and nutmeg, ſet 
your diſh upon a chaffing-diſh of char- 
coal, break in as many freſh eggs as 
will almoſt fill it, pour over them as 
much cream as your diſh will well 
hold; when it is juſt boiling daſh with 
a ſpoon the cream over the tops, that 
> may be equally: done, ſqueeze in 

the 


hs  fale | 0 FO 


* 


the; juice of an orange or lemon, and 
ſerve it * N 
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. "IV. 
B oft au hel, 
| 55 EKeer au Yu oil.” 


"1Poach about Acht freſh ow very 


nicely, take them out into cold water 


(aot draw cold water to the hot, for 
in a moment they'll all ſtick to the 


on of a glaſs of wine and vinegar, 


c. dry them upon a cloth, prepare 


a 15 of ale, &c. as before pre- 


ſeribed, fry them nicely in lard, and 


ſerve Wen e W 
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bottom), lay them a while in a mari- 


174 A Courrarz rer 


„ 


Des euffs ws: a la Berjamole, 
es- "oct a la Batjagele. 


Poach about as many for this diſh, 
and order in the lame manner ; but 


be ſure they are freſh; for, hom the 


experience I have had, I am ſure it is 


not in the er of the beſt cook 1 in 


the kingdom to poach ſtale ones 


handſome, notwithſtanding they may 
come all whole out of the ſhell ; get 
your ſauce as before Mh , put 

ly warm, and ' 
; juſt before you ſerve it to table ſqueeze | 


the eggs in when it 


in the juice of an orange or lemon, 


give it a moment's heat; diſh up, | 
pouring over the fauce, and a . 


pinch of pepper upon. each egg. 


16 5 
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"I af 2 1. re en fri. 
Een 42 la triph feed. 


Take 1 ON Sven or eight eg; 5 
and boil hard, but not too hard, for 


there is nothing has a more offenſive 
ſmell than eggs boiled too long, ten 
minutes is enough; put them into cold 
water, and peel them nicely, cut each, 
into about fix ſlices, melt a bit o 


butter in a ſtewpan, put in a lite 
ind parſley, pepper, 
falt and nutmeg; put your eggs gent⸗ 
ly in, that the yolk may not ſeparate 


minced onion 


from the white; put in half a ladle of 
broth, with a morſel of butter and 


flour, boil it very ſoftly, / Prepare 2 
liaiſon of ©2857 Ec. and a minute 68 
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two before your dinner time pour it 
in, gently moving it over a {low fire, 
ſqueeze i in ſome} Juice, and ſend it up. 


5 | This is a favourite diſ among the 


1 French and other foreigners, and ſome 

times done with a cullis inſtead of this 
1 white fauce, with a little oil and ſweet 
Y 5 her bs. 1 | A | 

| Hs Des cf packex au Jamon . 
l Eggs pooch a, with a ſauce Y. rent 
SEE SEES 


Fach dane eg „ bebe ; for 
a your fauce take two or three: flices of 
a boiled ham, or a flice'or two raw, 
and well blanched, mince it very fine, 
2 muſhroom, a girkin, a morſel of 
onion, a little parſley, pepper and nut- 


f © TPO. 
Fa # . | > an 
| w 7 — 
* ” * - 
; * 


2 4 1 Hat 92 i * 
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an hour; when it is your time of 
ſerving to table, let your ſauce / be 
about half boiling, and put in your 
Fer, 1} 
or lemon, diſh vp, and pour 15 
ſauce over. . 
This is a good dich with tops 75 
aſparagus, or peaſe done in manner 
like this, leaving out the minꝑed 
things. There are numherleſß ways 
of dreſſing of eggs, ſo that-it would 
be endleſs to put all down here. Eggs 
with gravy, ſpinach, ſorrel, aſpar agus, 
broccoli, are pretty ſecond cot 
diſhes, and many others that I cutf 
name; but they are grown ſo yery 
_ I Galt at give N. PIP 4 
TC 1 
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* 
XIX. 


r * | 1 ans aux anchols * cap. 


* Smelts with antboie and capers.” 3; 
About eight 1 ſmelts is enou * 
for a little diſh; for your ſauce boil 
'a couple of anchovies in a glaſs of 
Rheniſh qr other white wine till it is 
diſſolved, and ſtrain to a ladle of cul- 
lis and gravy, ſeaſon with a bunch of 
ogions and parſſey, a blade of 'mace, 
and a bay leaf or two, pepper and 
alt; put your fiſſi in, and let *eni' ſtew 
gently about a quarter of an hour, 

take out your onions and parſley, and 

. throw in a ſpoonful of capers, malte 

all boiling hot, ſqueeze in ſome juice 

of orange or lemon; take yourghſh 

out to diſh N 1 , fling 5 


Y 


* ” 

Pos and Pour it over; 5 gurnſh with 
orange or lemon in quarters. 
Fou cannot name a fond eſte 
| is not „ mar 


N goujons en grotin, aus. ' fois de de 
Fe. merlang.. « 


Gun en gravin,' CE 
W 
gf t1About a quans! of ce 4 
1 edge will do; proyide ſor your 
ſauce a few livers of whitings; n 5 
to be had eaſily take the liver of a 
| ſkaite or — thoroughly wr 
ell, take a-ladle of cullis and gra- 
Ms an onion or two, ſome LE 
. N bit 


. . 
"= af BH k 
— o , 7 


. Act Webnn 


a bit of mac, pepper and falt, and a 
ninſhroom, put in your liver ar livers, 
| boil all a quarter of a hour or ſo, and 
paſt it through an etamine, put it ta 
Pour fiſhy and ftew- them gently fif- | 
teen or any minutes, ſqueeze in £ 7 | 
the juice”of a lemon or orange, diſh 
up your gudgeons in neat order, and 
. pour. your | ſauce over. phe 
This is beſt where plate is uſtd, = 
and done over a chaffing-diſh, that 
the aue may ſtick to the bottom, 5 
5 and moiſtened afterwards with a little | 
gravy ; it takes its name from that, | 
and an excellent ſauce it is for fach 
little; matters ; and, was I a gentle- , | 
man, I would keep two or three fil- 
ver difhes in my Rouſe, if it as for 2 
nb other ule but this; and ſome lit- I 
tle creams require it too, which yolf 
will have among theſe exrremers. 


1 


* 


| bg 
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Des ecreviſſes aux wnffs de mer. 
Craufih, wirb the ſpawn or Aer ou 42 
2 | | 


A quarter of a 7 9 xr, Kat | 
is enough for this diſh; take the ſhells. 
off from the tails and the ſmall claws, 


pound them well with ſome of the - 


ſpawn. (the inſide ſpawn i is beſt to add 
to the colour), pour to it a ſpoonful 9 
or two of ab or gravy, with ſome- 
cullis, and rub. it” well through an 
etamine, put it to your fiſh, with a 
blade of mace, pepper and falt, a little 


| nutmeg; ; ſtew all together a few mi- 


nutes, fqueeze in the Juice of a le- 


1 


„ Re 2 134. 
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Des crevettes . Beurre. \<Y 


Proves with butter, or. butter . 1 


prawns... 


| Take the tails only of the prawns, | 
and peel them, pick out the li ttle fand 
bag or maw from the body, and 
pound them all with a little pepper 
and a morſel of onion. and nutmeg; I 

put into them a poonfpl or two of 
kroch and paſ through an etamine; ; 
to two ounces of good | butter add as 
much fine flour as will thicken i it, tos 
it over a ſtove two or three minutes, 
ſqueeze. in the juice, of a lemon or 
orange, and ſend it up hot. r 


Small lobſters make a very Pen) : 
and good diſh done in the ſame man- 


ner, but be ſure you * out the maw 
1 * 4 i of 


= 
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of the body and gravelly gut of . 
tail, or —_— muſt ſpoil your difh. n. 
„n gh tara a Cots bo 


undies XXIII. r 
. _ de mer (fern dent bes 
| popu e 


"Purcomeat of lobſters in the rl 5 : 


2 4 wo. ee lobſters will 5 | 
for this diſh ; take the tails with the 
ſolt part of the inſides, and chop very * 
ſmall, put to it the fleſh of a plaice, 
and pound all together, , but only to 
mix it well, grate in a little nutmeg, 


pepper, a ſpoonful of oil and vinegar, 
5 minced parſley, the ſoft of a bit of 


- bread ſoak d in brqth or cream,” a 

couple of eggs, ſtir all well together, 

gut the body ſhells in two pieces long- 
ways, 


5 


85 
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ways, trim them neatly, and fill them 
with your forcemeat, bruth them over 
wich a little butter and egg, ſtrew a 
few crumbs of bread over, and bake 
them in a ſlow oven about half an 
over, ſqueeze on the juice of orange 
or lemon, and ſerve. them up hot. 
Taſte this before you put it into the ' 
ſhell, for it may not be ſalt enough. 
The reaſon of omitting this ingredient 
with ſhellfiſh is, they are ee boil 
n and water. nd TY 


= NIV. 
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b. perits pris @ la Rom: Rar - 
"iy? with breed. 
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In your del the 8 * 
m into a ftewpan with a bit ef 
bacon with ſome cloves ſtuck in, pour 

FEW | in 
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in a ladle of broth, a bunch of onions 
and parſley, pepper, and a little falt 
if it is required, ſtew. them -gently 
till almoſt dry, take out the bacon 
and herbs, and put about a gill of 


cream, a bit of butter and flour mixt, 


let it go gently on about ten minutes, 
ſqueeze in the juice of lemon or orange, 


and diſh them up very hot. Some 


times I have ſeen Mr. Clouet put in a 


bit of fine ſugar, and in the Engliſh 


way of ſtewing peaſe I have never 
ſeen it done without. | 
Des pois aux laittues brune z peaſe 
with brown lettuce differs only by 
chopping ſome cabbage · lettuce and 
mixing with them, and inſtead of 


cream uſe a ladle of cullis. But the 


Old Engliſh way of dreſſing peaſe with 
a bit of good butter I think i is till the 


beſt, 2 
| XXV. 
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XXV a | 
Der aſperger au jus clair. 
© Aſparagus pitch char gravy. 


A 


For this trim and Kripe your graſs 
neat and clean, ſet them over the fire 
in but little cold water and ſalt: the 
feaſon of this is, the French prefer a 
criſpneſs and yellow 1 in aſparagus and 
French beans,” to what we are always 
in ſo much care to make green and 
tender; but they eat it (as they do 
many other vegetables) for a hot ſal- 
let; boil your graſs but a little time, 
| and ſerve them to table with nothing 
but gravy and bez J of 1 2 or 
lemons. 

French beans Who are done in che 
ſame manner frequently. 


. 2 | | XXVI. 


XXVI. | 
De haricots . am blanc. 
French beans, with a white Saucy "Y 


For this the F rench cut their 3 
as chin as poſſible, and boil as we do 
in a vaſt deal of water, with falt, to to 

| preſerve their greenneſs „but not fo 
tender, ſtrain them off, and put 'em 
to a ſmall ladle of broth, put in a 
ſmall bunch of green onions and 
parſley, with a little pepper and Galt, 
juſt bring it to boiling ; prepare a 
liaiſon of eggs, Ce. and pour in, toſs 
it over the fire a minute, add the juice 
4 of 4 lemon or N and ſerve i it 5 
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XXVII. 
Des champignont en fricaſee. 
#- 7 ricaſee of muſbrooms. = 


Clean 3 nice button muſhrooms 
with flannel and water, waſh them in 
a ſecond, and put them into a ſtew- 
pan, with a glaſs of Champagne, 
Rheniſh, or other white wine, a 
bunch of onions, thyme and parſley, 
pepper, ſalt, and a blade of mace, 
tols them up in this upon a ſtove a 
few minutes, and pour a ſmall ladle 
of broth, with a bit of butter mixt 
with flour; let all ſtew a quarter of 
an hour, take out your herbs, hare 
ready a liaiſon as before, and juſt be. 
fore your dinner- time pour it in, move 
it _—_ over the ſtove a minute, 

| ſqueeze 


or COOKERY. 4 


ſqueeze in an orange of lemon, 
diſh it up. 


— ub dane in vhdhcke 
manner, and give an excellent fla- 
vour in all made diſhes and fotee- 


* 


meats, but they are not to be had but 


a month or two in the year. Vour 
dry d morelles and truffles from abroad 
are : like what we call a chip in pot- 


good. 
— 
Iu 


Des truffies an vin de France. 1 55 
Truffles in French wine. 


Tv inkegden any Gas 


n and of oonſequence very 


dear; but are ſometimes to be had. 1 


have known ſome found in the neigh- 
bourhood whas I live, büt very bad, 
and 


rage; 8280 e harm nor 
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and not much preferable to a potatoẽ᷑. 


10 good and beſt are from ſome part 


of Italy, where they make diſhes of 
them many different ways; but the 
only method of dreſſing of them here 
is, firſt of all to lay them to ſoak 
ſome time in water, and bruſh them 
with a hard bruſh, for they grow . in 
a ſtiff clayey ground, ſo that it is no 
eaſy 1 matter to make them clean. Put 
them into as much claret or. Bur- 
gundy as, will cover them, a large 
onion or two, a bunch of herbs, whole 
pepper, falt, and ſome ſpices; let em 
ſunmer gently for about half an hour, 
and ſend them to table hot in a nap- 
kin; pepper and ſalt is the general 
ſauce for them; preſerve your Wine 
they are boil di in, it gives an excellent f 
flavour to culli or r gravy Ec. | 
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Cc ard, with Piquant Sauce.” 
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cube, are a chiſtley ſort of ve⸗ 
prom and an exotick plant, and 
are managed in the garden As celery 
or endives, by being mouldred up as 
they grow in height to make them 
white. The F rench make uſe of this 
in ſome ſort of ſauces in the firſt= | 
courſe diſhes inſtead of celery, &c. . 
But for an emremets, or ſecond-courſe 
diſh, they i do it in the fol- | 
lowing manner : *Otie large one is 
enough for a ſmall diſh cut the white ; 
part only in pieces about two inches 
long, blanch- it in water, and if © vo 
have: A braize tie it up; and ſtew it 


Q very 
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very tender in that; if not take broth, 
ſeaſon it high, and ftew it in that; 
take it out upon a eloth, and pull off 
the ſkin ow both fades, and put it into 
a ſauce piquant, as before mentioned; z 
let ſtew ſoftly twenty minutes or half 
an hour, ſqueeze in the juice — 
mon or orange, and diſfi it up. Thie 
is very goed: ſauce for a beef or 


een, 


i 
Der frerdans, a la Binjonie. 
ene a 4a . 


This is a * of our on, ant 
grows common upon dry banks and 
barren ground, but worth nothing for 
this uſe till improved by the gardener, 
which is done by n nting, and, 

earthing 


earthing up to whiten, and when peel- 
ed, and brought to market, looks more 
like fine endive than a common thiſtle: 
The Engliſh always plain boil it, and 
have butter only for ſauce; but fo- 


 reigners with the. fauce above or 4 
brown ſauce of, cullis or gravy ; boil 
it in a little Yah, pepper and falt; 


but not tender; pour that from itz 


and put. your white ſauce, let ſtew a 


few minutes, ſqueeze in an orange or 
lemon, and difh it up. Whole heads 
of celery and 9 05 are often done 
in the 50 way for theſe ertremetsj 


and N en eat heartily of 
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| f 0 XXXI. | IIB J 
Des ortichaus marintz & Jens: ** 
Fry 'd artichokes narinaded. | 


Trim them to the ſound part of the 
bottoins and cut off the ſmall. leaves 
round, cut the points of the others to 
about an inch above the bottom, cut 
them in ſmall pieces, and take out the 
choke or ſeedy part, lay them to ſoak 
in a marinade of white wine and vine- 
gar, &c. often moving them; prepare 
a batter of beer and. butter, dry them 
well, and fry all at once, and ſend 
them up upon a heap of fry'd parſley. 
Fry ſometimes with flour ſticking to 
the marinade, and ſometimes without 
Amy. ö : 1 5 
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Des gueues 4 — fore kane. | 


Botta: of artichokes, with! 4 ' brown 


b KW 
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at heel at the Black "a it From 
che bottom, trim round the ſides, but 
not through the heart of the leaves, 
cut off the tops of the leaves almoſt 
to the bottom, ſo as to leave à hello; 
when . your choke 1 is taken out, boil 
them in water till) you find the infide, 
put then into cold water, and with 
your finger ſcrape it out to make em 


white and tender; prepare a hot ma- 


rinade of boiling water, a lump of 
butter and flour mixt, a bit of ſewet, 


Aa lemon peeled and ſliced in a Aqoe ge 
| falt, an onion and a bunch of herbs; 


. 23 | = alittle | 
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a little ſoup-pot is beſt for this; when 
it is well mixt and boils, put in your 
bottoms, and. let them fimmer fide- 
ways till very tender, and they will 


grow white ag a curd ; for your ſauce 


take a ladle of cullis, and add to it 
ſuch ſorts. of herbs as you like, pep- 


per, {alt and nutmeg; boil all a little 
while, take out the bottoms upon a 


cloth to drain, diſh them up, {queeze 
the. juice, pf an orange or lemon into 
Eau ſauce, and . be rd e 


ew: 2 to whom vaſt * lad 
upon ſuch a trifling matter; but 1 


haye been in hundreds of kitchens 


where there neyer was a cook that 
could. cut an artichoke-bottom gens. 


teelly, or make it; white ; and there 
cannot be a prettier, diſn; and y 


7 ferve. them wo table with a. white: 
ons; 059 
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ſauce of any fort, or with plain bi 


ter w e 
5 3 * rv . & Nd 
Kell : 
Der 2 3 


| Lotte with . 


:  Blanch yous lettuce, and open all 
che lea ves to che heart; dake a force» 

meat fuch as is before p provided for 

| lach little" tine youy as much into 
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eher them, put Pepper, fat, gr or 
poutided mace, a bit of butter and 
flour; provide 2 liaifon of egg and 
cream; e. uſe them eaſy, ſqueeze : 
1 lemon or orange, and 
dliſn up Hot. Api Gnhe 2haks 3 
bade Raa g | 


* N 


> Y Ko £2 % XXXIV, 


298 A7/Couruurs Sera 


XX XIV. 
Des epinars 4 a la creme, aux uſe 


ou du pain K. 


Spinage with cream and eggs, or fryd 
Ties "4 reg | 


1 „This being a pretty, genteel diſh, 
it is pity to leaye it out. Scald it in 
a, morſel of butter and water and falt, 
pres . the juice from it. very dry, chop 
it, ſmall, and put it into a ſtewpan 
with about half a pint. of cream, a 

e of bu ter. 256 Four, 8 N 


148. 


| gutes, kt out your. 0 onion, 25 — 
in a lemon or orange , and diſh, It, up. 
Garniſh with either 1 E885, 7555 
to, or bits of bread nicely. fry Lee 1 


* > Abe 1 + XXRY, 
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F:4 We: 12 4: J 
"Une creme 2 I Hollondoi F. ton h 
4 Dutch crear b 8 7 


11 


ee much cream as will an 
your diſh, boil it with ſugar, a bit of 
lemon- peel, and ſome eoriander-ſeed, 
let it ſtand to cool, and a quart of 
cream, take the yolks of ten eggs, 
make them ſmooth and put to your 
cream, rub it through an etamine, 
have. a, ſtewpan of water. boiling, put, 
your diſh upon. it to touch the wa- 
ter, pour in the cream, cover with 
anothet diſh, and watch when Ms. - 
{ettled, ſet in ſome cool place, and 
{end it to table, - you may colour it 
with a hot i iron if you like. This and 
Wd wt: are often ſerved upon the 
EW middle 


5 
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middle of the table, which is ſuppoſed 


to be a large diſhy then take the whites 
of the eggs, whiſk them up to a nice 


froth, and genitly lay on your cream, 


ſift a little ſine ſugar upan it, colour 


and take the rawneſs dog The eg ra 
with 2 ſalamander; | 
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270 "Cream, made with gizzards.. 


Provide as much cream for his | 


dif as is neceffary. Witheut the help 
of eggs, boil it with ſuch ingredients 


as the other, but add a pitich of falt, 
get the gizzards of 5 or four 
chickens, ks only” the ſkins within 


fide, walh ant dry them, that you. 
may roll chem to powder, put them 


ide For etamine, and pour in the 
im : eam, 


r <0 om. 


1 TN mm . 


- 7 


— 
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er GO OK R R 20 
cream, paſs it through three or four 


times; prepare your, diſh upon boil- 
ing water as before ; the moment you 


ſee it coming to a rd ie | off, 
and ſet it in a cool place. his is a 


pretty entremets, and w yhen you would 
make uſe of it for a large diſh wfuſp 
up a little cam into n au 
ſerve it up. -*BIFrg 

Cream of tmp coffee, — 
a little en cream, er 
 Hhefull won, ere 
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EM ci 95 XXV. 
Der A 5 de Home a 95 Bavarre 


Apple fritters ala Bavarre.” 


land; | quiarter — large Pip- 
pins, lay them to ſoak in brandy, 
fine ſugar, cinnamon and lemon- peel, 
and toſs them often. Vour dinner 
cloth, tumble about well in fine flour, 
and fry them all very tender in hogs 
lard; diſh them up, and ſiſt plenty 
of ſine ſugar over them, colour nicely 
with a ſalamander, and ſend them 


or COO m * | _ Fm | 


© 4 


- XX VII 
Des bignets de perlen au vin 4 ; 15 by; 7 
Peach fritters, with Rhenifh wine. 


This muſt be done with peaches of 
* fleſhy ſort, and cut in two, put 
them to ſome Rheniſh wine as long 
as you pleaſe, with plenty of fine ſugar, 
cinnamon, and lemon: peel; dry em, 
. and fry without any flour, ſtrain your 
: wine into another: ſtewpan, and boil it 
to a caromel; diſh up, and pour it 
orer with the kernels of the peaches 
blanched, ſplit, and thrown in. i 
Apricots, or any { ſort of large good 
fruit, are done i in the way as before, 
with this difference only; you muſt 
be very cautious to uſe them tender 


Tor and fry them in a chin batter of 
{mall 


Cl 


you A c pL Oh ris 


ſmall beer and flour : there ; is a fleſhy | 


nectarin that makes a fritter, but they 
too myſt be fry d in this batter, for 
the Tkin won t bear the violent heat 
of the lard. 


a NIE. e 
Des bignets de gelle de ee, | 
ch Fe ritters of . curront 2 


Gl. "theſes td we era bert; 3 


W. the favourites of Mr. Clouet were 
ane of the paſtry fort, and the other 
id ſhew in my next. Provide a nice 
tich paſte, and roll out very thin; 
bruſh it all over with egg; and lay 


your jelly down in little lumps as 
many as you' may want for a little 


diſh; prepare another ſheet of paſte; 


and tay it over, preſſing well between, 
that 


13 


1 


— 


that it may not come out in ſryin 
make your lard pretty hot, ee 
a fine yellowiſh colour, and diſh them 
up with ſome fine ſugar kifted over. 


Des e + ; iofill 5 | ſve 
 Currant hun ume 
5 2% 101 
The py wall 8 this! and 
the laſt is this: inſtead of paſte, cut 
ſome bits of wafer-paper, and W 
little lumps of jelly upon each, wer 
round the edges with a little water; 
but cloſe them up as you go; have 
ready a thin batter of ſmall beer or 
ale, and ſome oiled butter; have 
your fat ready heated, and put them 


to fey immediately; ' take this” care 


and 


—— Cv — 
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and you will make a pretty diſh, and 
ſerve them up with ſugar ſifted over. 
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Des bignets de cerife au PER 
| Cherries in a Prench Pw” 


For this you „ SS, a Gere 
of cherries, and your paſte make as 


follows ; take half a pint of water, 


put to it a morſel of fine fugar, a 


grain of ſalt and a bit of lemon- peel, 
an Ounce of 2 butter, and boil it a mi- 
nute or two, take it from your fire, 
and work in as much fine flour às it 
| takes to a tender paſte, put one egg 
at a time and mould it well till it 
comes to ſuch a conſiſtence as to pour 


with the help of a ſpoon out of the 
ſtewpan upon a tin or cover, covered 


: © 200 | with a 


eo? 


ft to _ ft 
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with flour; ſcrape it off in lumps: 
upon dw wicked of a large 
key, and bake them of a nice colour 
and criſpneſs, cut à hole in the bot- 
tom, and fill up with your conſerve, 
ſift fome ſugar over, and difh up. 
I you make this paſte ing 
to the rule before you, it will ſwell 
very large and hollow, and makes a 
Waeer, entremets:; _ n n t 
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| Make the Ka fort of: as 12 
8 ſofter; take a very thin thing 
to put it upon; have a large ſtewpan 


of lard made hot, but not very hot; 
R take 


1 
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take the hook of one of your ladles 

or ſpoons, dip into the fat, and ſcrape 
it into it in little bits; keep them : 

moving well, and you will find em | 

{well like thoſe in the oven, cut a 4 

little hole in each but not off, croud 2 
in a little jelly or conſerve, and diſh 1 

them up with ſugar. | 
"Theſe fritters are often ſent Aube + 
without any thing withinſide. Any 

ſort of preſerved fruits, raſpberries 


or quinces, Sc. - FT 


XIII. 
Des Poires a la Portugueuſe, aux 
groſeilles ſeches. - 
Pears Portugueſe faſhion, with cur- 


3 rant K. 


- Take * or Glades tens 


athai good winter pears, pare them, 


or COOKERY. 299 
cut them in two, and take out the 
choke, boil them in water only half 
an hour, put them into a ſtewpan, 
pour in a pint of Port wine, with a 
lump of fine ſugar, a ſtick of cinna- 
mon, a bit of lemon-peel, a ſpoonful 
or two of water, Who about five or fix 


ounces of the beſt dry currants; let 0 i 


all ſtew ——_ till your pears are 
very tender; diſh them. up, and pour 
your currants over, but take out the : 
„Sinan and peel: tet rms tre 

The French make ſeveral n of 
eck eggs; but in theſe matters 
I think we beat them all to Pre 


except one, and that i is this _ 


£1 
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„ 
Une omelette a lu N oailles, 
Amlet a la Noailles. © 


For a ſmall diſh take the yolks of 
about eight freſh eggs, but fave the 
_ whites; . make the yolks nice and 
ſmooth, with a quarter of a pint of 
thick cream, ſtrew in ſome fifted fine 

ſugar, crumble in a few drop-cakes « 
or fine biſcuit, and a little nutmeg ; 

a few minutes before your dinner- 
time, whiſk up. your whites, and ſtir 
all together well, moiſten your fry- 
ing pan firſt with lard, and made very 
hot, and pour it in, have a bit of but- 
ter by you, and ſtoop round upon 
your trevet to do the ſides firſt, move 
the edges with the point of your 
| knife, 


/ 6. 


— 


99 


or COOKERY, 2211 


| Knife, and put in ſome l of 

butter; when it is pretty well ſet, 

lay the edges as far as you can to the 

middle, make it round, and turn it 
bottom uppermoſt in your diſh, ſift 

on ſome ſugar, and ſerve it up hot} 

garniſh with orange. Your chicf care 
muſt be to prevent its ſticking to the 

bottom, fry it nicely, and you will 
find it a very handſome and (2408 en- 

tremet §. 

This may be Wade with a grey 
fauce by putting cullis of meat or 
fiſh; with their proper ane in- 
r of cream, Ge. 
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* CIR r 
Dies beignets aur fruiſar. 
eee fritters. 


| For Mu you Bk make a batter of 
. another ſort from what you have ſeen 
before; ; to two eggs well beat, whites 1 
and Folks: both, put about half a pint | | 
of cream, made thick with fine 3 5 
a little fine ſugar and nutmeg, put 
your ſtrawberries i in raw, and fry them 
in a pan of clean lard, a ſpoonful at a 
time, diſh them up in a pyramid, and 
ſift ſugar between and at top. 
This is a pretty way of making 
fritters with any fort of fruit. 


1 


4 
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| Rice Heuer, N ; 


? 2 


Tale a quarter of 8 * 
— rice, and boil tender with 4 
blade or two of mace in water only 
till it is quite dry, pour in a ſpoon- 
ful or two of cream, but it muſt be 
very thick; take out the mace, greaſe 
a ſtew pan with a morſel of freſn but- 
ter, put in the rice, and ſtir in two 
ounces of fine powder ſugar, put in 
che whites only of two er three eggs, 
and work it well over the fire till it 
comes to a paſte, ſpread ie upon the 
bottom of à diſh or cover, well co- 
vered with flour, and when cool daſh 
ſome flour on, and cut it into ſmall 
bas Pe R 4 dia- 
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diamonds, roll them up into little 


balls the bigneſs of a marble, and 


throw them into a heap of flour; 
provide ſome lard very hot, take them 
from the flour, and fry them very 
brown, give them a little ſhake in 
ſome 8 RW 108 ſend them 
W. , ö ? 

f XLVII. 


Der macarons a ts creme. Ie 


 Macaroons with cream. 


Thale are to he * at any c con- 
efioner s ſhop in London, and the 
. they are the better; boil them 

water only till very tender, to half 
a pint of: cream put half a ſmall 
ſpoonful of flour, ſome ſugar and 
nutmeg, with a morſel of ſalt, ſtir it 
over oh fire till it is thickith, — 
— an 


o COOKERY: 21.5 
and put in the yolks of three. eggs, 
and a morſel of oiled new butter, ſtir 
it well together, and put in your 
macaroons, put a nice little rim of | 
paſte round your diſh, pour in your 

ingredients, and put it to bake about 
a quarter of an hour, and take care it 
is of a fine; colour; ſift a little * 
over it, and ſerve to table. 

This is not what we call maca- 
roons of the ſweet biſcyi it ſort, but a 
foreign paſte, the ſame. as vermicelly; 
but made very large in compariſon. to 
that. Seer ent | 

i 


Des mMacarons au Para * 


0 
4 
| 
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Macaroons with Parmeſan cheeſe. 
For this too you muſt boil them in 

water firſt, with a little falt, pour to 

Ni Es, them 


58 AC Srerzu 


them a ladle of cullis, a , morſel er 
gteen onion and parfley minced fine, 
pepper, ſalt and nutmeg; ; New all a 
few minutes, and pour into a diſh 
with a rim as before, ſqueeze a lemon 
or orange, and cover it over pretty 
thick with Parmeſan cheeſe grated 
very fine, bake it of a ſine colour 
about as long à time as wle laſt, ag 
ſerve i r 

Tue French ſerve to ple tables 2 
great many diſhes with this fort of 
cheeſe, and in the fame manner; only 
ſometimes with a ſavoury white ſauce, 
ſuch as ſcallops, oyſters, and many of 
the things 2 have mane. . en- 
tremets. | | FOE 8 


wot! X 


or COOKERY, 217 


A 6 XLIX.. f 
Des efealloper en copuilles, aux onions. 
E. calls in ſhells, with onions. 


Toke your ſcallops from your ſhells, 
blanch them well, and take off the 
beards, provide ſome fmall old onions, 

cel off the two outermoſt ſkins, and 
; Ey them of a nice colour, and 
tender, cut the ſcallops i in thin pieces, 
put them into a ſtewpan with the 
onions well drained, a little cullis, 
and pepper, ſalt, parſley and nut- 
meg; ſtew all together a few) mi- 
nutes, ſqueeze the juice of orange or 
lemon, and put into the ſhells, ſift 
over a little fine grated bread, but not 
0 is, colour with a ſala- 
mander, 
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mander, or in an oven, and ſerve em 
to table. 


This is a genteel "EW runde, 
with /auce a la Benjamele, with a little 
Parmeſan cheeſe nicely « coloured. 


1 
Des artelettes d 'buitres au jus clai, 


Attelets of JOY . clear gravy, 
| RO | 


Blanch your oy view an take off 
the beards, prepare ſome thin ſlices of 
bacon, and a ſweetbread blanched, 
and cut in bits the bigneſs of the oy- 
ſters, and put them upon ſkewers, 
(flver ſkewers are prettieſt) and lay 
them awhile in a hot marinade of 
A ſeaſoned with a muſhroom, &:. 


ten 7 -_ 


or COOKERY. 219 
fry'd as before preſcribed ; when cool 
rub well in it, and ſtrew plenty of 
grated bread, boil them of a fine 
brown, and ſerve them up with Aa 
clear gravy and lemon or orange Juice, 
but don't take the oyſters, Ec, off the 
ſkewers. | | 

You may make ſuch a little diſh of 
what you pleaſe ; but let all be raw 
when you put it upon the ſkewers : 
you may enen fry 3 in a 
batter. 


Tg _ 
—_ 
Des anchais au Parmeſan. 1 


Anchovies with Parmeſai chedſe." 


Fry ſome bits of bread about he | 
length of an anchovy in good vil'or 


butter, lay the half of an anchovy, 
with the bone upon- each bit, and 


ſtrew 


220 A Cowrrers SysreM 


gajed-fincy and qplour them nicely jg 


an oven, or with a ſalamander, ſqueeze 


the juice of an orange or lemon, and 
pile them up in your diſh and tops 
them to table. 

This ſeems to be but a Wäg 1 


but I never ſaw it come whole from 
5 table. | 


„ 
Des olives a la rocombole. 


Olives with rocombole. 


Take the fleſhy part from the ker- 
nels, as many as will do for your diſh, 
blanch them a minute. or two, - put 


them into a ſtewpan with a ladle of 


4 Ne and gravy, mince in ſome ro- 
.combole and parſley, pepper, ſalt and 


4 nutmeg, ; let them ſtew y but three or 
* | + fouf 


a NPY 


vr COOK'ERY. 221 
four minutes; daſh in a glaſs of white 


wine, a ſpoonful of good oil, * 


 pleny of lemon or csg, ad 

ferve them up. Fiel mon 
neden that is much 

eat among forcigners, and the Engliſh 


of it. ? 50 
LIE. | 
Des tn bats au jus de perdramus, « au 
aufe. 54-73} Das £151 


Cups [4 , l Hum of geri. ö 
Take one partridge, and plit- it 


down the back, and then notch the 


breaft and legs, put it into a ſmall 3 
ſtewpan with a bit of ham, put in 


one onion, a carrot, and a little parſ- 
ley, pour in a ſpoonful or two of 
broth, and let ſtew gently till it is dry 
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and of a fine colour at the bottom, 
pour-in a ladle of broth more, and let 
boil ten minutes or a quarter of an 


hour ſoftly, ſtrain it through a lawn 


ſieve, take off the fat, put a little ſalt 
and nutmeg, and pour cool into ſix 
or ſeven eggs well beat, paſs it throu gh 


an etamine, and pour it into five or 


ſix China cups, have a ſtewpan of hot 


water and ſet them i in; let it boil till 
you perceive they are ſet like a cuſ- 


tard, and ſerve up hot. 


This i is not a bad entremets with the 


gravy Ex trated from = fort. of 
fowk' | 
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„V, e 
Des tinbals a I almande, biſcuit douce. 
Cups a Lamande, with ſweet bi ſeit, | 


This is done pretty much in the 
nature of our cuſtard, but with an 
addition of ſeveral things, and putting 
no whites of the eggs; take almoſt a 
pint of cream, and boil it with ſome 
ſugar, lemon- peel and eoriander-ſecd; 

beat the yolks of about ſeven eggs, 
and when it is cool put it to it, paſs. 
it through your etatnine, taſte it, and 
put it into your cups, with a thin ſlice 


of biſcuit upon each; and ſet them as 


the laſt were done; ſift ſome fine ſu- 
gar over them, and colour with a hot 


iron, but take care you don t curdle 
"_—_ 2 


3 * 
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There are ſome few cold entremers | 
that the French outdo us in, which 

I I ſhall make bold to add. 


** | 
«Pw d banf 4 lo cal. 
Piece of beef with Joly: 2 


| 1 a prime piece of the . 

cr rump. of beef, Jet. it hang ſome 
time that it may be the more tender, 
rub. i it well with ſaltpetre and ſome 
falt, let it lay four or five days, and 
water it a little that it may not make 
your jelly too ſalt, put it into a pot 
as nigh as you can, and cover it with 
water, ſeaſon with ſome carrots, onions, 
herbs, whole pepper and ſpice, take 
care to ſkim it well, and let it ſimmer 
very gently till it is very tender; when. 


it is cool take it out, ſtraim your! bh- - 
quor through à lawn ſieve, take the 
fat clean off, and boil it to as much 
as will cover your meat, beat up to a 
froth the whites of two 8 
mixt with it, and paſs it through a 
bag or napkin; the next day it will 
be a clear jelly; and when you ſerve 
the beef to table ſpread it over it; 
you may eut it in ſlices for four or 
five days afterwards, and it will de 


ſweet and good for any ule you may 
have for it, eee 
dense DET 


| b | 1 . J , ; | 4 | : - | 
„Doubs bars au lard a l g 
N larded vith bacon 2 2 glaſe. 


Cut the pinions from your turkey, . 
and. the feet to the knee, and tuck 
"11 8 4 into 
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into the ſkin of the thigh, flatten the 
breaſt well, and make a forcemeat 
with the livers and put in, cut ſome 
{quare pieces of bacon about two 
inches long, ſeaſon with pepper, falt 
and ſpice, and lard your turkey, put 
5 into a pot juſt big enough, and 
ſeaſon with a carrot, an onion or two, 
herbs and ſpice, pepper, ſalt, and a 
bit of ſhallot, put in as much broth 
and water as will cover it, put over a 
{lice or two of bacon, and let it ſim- 
mer for two hours or more, let it 
cool, and take out your fowl, paſs off 
the broth, take the fat off, and order 
it as before, and ſerve it up; garniſh 
with parſley, and this may ſerve for 
four or fie . after. e, 
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Hare cake, —— 


. 


31 „Take the fleſh af: a alk ling 


very fine, ſome bacon in dice about 


half the quantity, ſeaſon with pepper, 
a little ſalt and ſpice, a green onion 
or two, and a morſel of ſhallot; mix 


all well together, and prepare a ftew- 


pan Juſt wide enough, that it may 


cut in ſlices about two inches thick, 
line your bottom with thin bacon, 
and cover witk the ſame, pour in a 
ladle of broth, and a glaſs of red 
wine, ſome ſlices of carrot, onion and 


herbs ; ; let it ſimmer gently for two 
or three hours, take off the cover and 


let it cool; the next day take it out, 
EY | and 
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and trim it nice and round, pound 

ſome of the bacon that it was ſtewed 
in, and when you ſerve it to table 
ſpread it upon the top like ſugar upon 
a plumb-cake, and ſerve it to table 
garniſhed as before upon a napkin ; if 
it is well done, it will keep a fortnight 
for ſlices. 

Veal- cake, or PROP de peau, in 
the ſame manner, only inſtead of red 
wine put white 5 and don't cover it 
ſo much but every one at table wy 
tee what i is, 


W. 


or COOKERY. hy 


Iv. 
* 1 Rn der e fra 2 * 


„ 
4 pareridge- Pye cold, 1 force- 


Gat. 


Four e will do 3 wel 
for a good middle or end diſh, and 
you may make either long or round; 
blanch them, and a forcemeat of the 
livers, &c. to put within ſide: but 
to fill up your fry take a piece of lean 
mutton about a pound, take out the 
finewy or ſkinny parts, and cut it in 
bits, the udder of a calf or ſuch fort 
of fat, and cut, ſome ſcraped bacon, 
2 morſel of ham; fry this with a 
_, muſhroom or. truffle or two, ſome 
| poo onions, pepper, * ſpices and 
| 8 £ herbs, 


plenty. of paper, and fill the chaſms 
| with) your forcemeat, put a little pep= 
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e 


205 minutes, — * a Sond it 


and pound it to a paſte, lay your 
birds upon a ſheet of poor paſte, upon 


per and ſalt upon the birds, and co- 
ver with lards of bacon; ; make an- 
other thick ſheet of paſte and cover 
it; 5 , preſs it well at the bottom, that 
it may not leak; cut it even and twiſt 


| round ; make what ornament you like, 
but t the French only uſe paſtry, pinch- 
ers all oyer; when it is well baked 


pour ina ladle of grayy and cullis 


well ſeaſoned, ſtop the hole at top. 


and turn it upſide down. for a while 
that every part may be ſeaſoned alike, 
and ſerve it up next GY for a cold 


Prfremet. — A i A IT 223 TY * 25:4 
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The neut and laſt thing except 
one, 1 propoſe, is, to ſhew the man- 
ner of the French in getting up their 


raft for ſecond courſe; but Wan ſay 


büt little, becauſe the old Engliſh 
Way, in my opinion, is much to be 
preferred before it, both for goodneſs 
and beauty. | 


Firſt of all, in truſſing cheir vola- 
| illes, or fowls of any ſort, they take 


off the pinions and claws of every one; 


but 1 think it is wrong to deprive 


turkey-poul ts, fowls or chickens, or 


pigeons of them ; but pheaſants, | 
partridges, woodcocks, ſnipes, or 
quails, is prettieſt ; next they lard. 


almoſt all, as if bacon ſhould be. 


equally good fauce for a quail or a 
ſnipe as it is for a fowl or a chicken: 


they lard them all, that is, roaſt all 
io lee of bacon without the leaſt 


- Ciſtin- 
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diſtinguiſhment, which muſt be wrong 
again: they uſe no flour, or baſting 
of any ſort to give colour, and ſend 
no fauce to table in the diſhes with 
them ; but in boats or cups they do 
two or three ſorts, them I ſhall * put 
down before T'finiſh. In ſhort, let 
the French ſend ever ſo many pretty 
entremets to table, their roaft is apt to 
Uarken it all. They are roaſted by 
gueſs; all are greaſy; ſome roaſted 
almoſt to a powder, and ſome not 
half done. . of” this 1 e 
often Gay 10 

The three ſauces are; ſaith paw 
rade, ſauce FRY n yo 8 
— & NO 


TELLS \ 


— Fra, — . I. ; . 
Sauce de pauvre homme. _ 


Poor man's ſauce. 


Jo a large ſpoonful of good ſharp | 


vinegar put. about as much water, 
ſome falt, plenty of ſhallot and parſ- 
ley minced very fine, ſqueeze in the 
Juice of a lemon or orange or two; 
ſtir it well together, and when your 
roaſt goes to table 1 it up in a 
boat or cup, r- 


* * * 
o 
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* 
1 
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Farce Robert, 


To a ladle of evil put a glaſs of 
your beſt white wine, a ſpoonful of 
muſtard, pepper, ſalt, ſhallots and 


3 | parſley, 


1 

| 

| 

| 
l 
I 
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parſley, with plenty of ſuch forts of 
herbs as you beſt approve on; let all 
ſtew a minute or two, ſqueeze in 
plenty of juice, and ſend it "kg ors in 
a boat, 


Satice pauorade. 


This is like the laſt, 645 inſtead 
of cullis uſe a clear gravy, a ſpoonful 
of vinegar, and the ſame ingredients 
to ſeaſon it; and you may bhoil it 
as long as you like, ſqueeze in a great 
deal of lemon or orange, and ſend it 
up as the others. The reaſon why 
the ſauce Robert ſhould not boil long, 
is, becauſe muſtard in boiling grows 
bitter, and' of n- nauſcous't taſte: : 


"% 


My 


OF Ars Y. j = 
; YT ih The 
17 next and Jaft' is” to ſbew 'the 


beſt method of e preparings 
and dreſſing 2 A 8 0 199! Bi 


"SY 3A 


I Thave FOR many a one dreſt, "vile „ 
I think not all as they ſhould be; and 


as I have the honour of ſending ſe- 
veral to table myſelf, to ſome of the 
politeſt gentry in the kingdom with 
great applauſe, ſhall give the follow- 
ing receipt from experience rather 


than from the general rule of hodg - 
podging it together. To diſſect it 
to the ſhell, ſet it on that part that 

all the blood A run away, have 8 
plenty of water in ſeveral pails or 


tubs, lay your fiſh upon the back or 
calliopaſh, cut off the under ſhell or 
calliopee, in the firſt line or partition, 


from 


- * 
- . 
g * 
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from the edge of the calliopaſn, take 
that off and immediately put it into 
Vater; next cut off the four fins in 
| the ſhoulder and aich-bone Joints, 
and put into water too, and with a 
Cleaver chop out the bones from the 

| ſhoulders and hinder parts, and put 
to the reſt ; take out your guts and 
tripe clean, and the other  entrails, 


and lay your calliopaſh in water while 


vou prepare your calliopee, which 
| ſhould be done as follows: Cut off 
all ſuperfluous bits for your ſoup, and 
trim it neatly ; cut little holes in the 
thick fleſh, with the point of your 
kniſe; lay it in a diſh and ſoak it 
well in Madeira wine, and ſeaſon with 
Kian pepper (but not too much) a 
little ſalt, plenty of ſhallot and parſ- 
ley minced and ſtrewed upon it; next 
take the calliopaſh, and order in the 
FRE . fame 
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fame manner, firſt cutting off the 
ſhell to the {creaſe on the other ſide of 
the edge, and pit à neat rim:of paſte 
quite round, and adorn it well; pour 
a little cullis round, and ſqueeze the 
juice of ſome lemons or oranges; and 


they are ready for [your . the 


common way is to put fome ofthe + 
fleſh into the calliopaſh, but in my 
opinion it is beſt to put none. The 
next to be made ready is your fins 
and head; blanch them till you ca 
take off the outer fin, trim them, 
1 


Jadle:iof bra 2 pinch 2 Ki * 
finall bunch of "onions, herbs, and 


ſhallots, and ſte them tenden with | 
a little ſalt, and tis ready; the two 
| biggeſt fins for one diſh, and the B 
and two ſmalleſt oy * Deny 
cut 
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them ſo that you may take the griſtles 


7 


cut the ſide ſhells i in pieces, x and blanc 


or jelly part out whole; while this is | 
doing prepare the tripe or guts with 
a ſharp knife, flit them from end to 
end; and care muſt be taken that 
all is waſhed and ſeraped clean, cut 
them into pieces about two inches in 


length, and blanch them; when your 


broth is made of the fleſh, to the 
tripe in a ſtew pan put as much as 
will cover it, put in a bunch of herbs, 
with an onion or two, a couple of 
whole ſhallots, ſome mace, and a little 
falt; ſtew all till pretty tender; take 
out the herbs, Ec. and put buttet 
and flour to thicken it; provide a 
liaiſon as for a fricaſee of chickens, 
and at your dinner-time toſs. it u p 


with the juice of lemon or orange, 


and it is ; ready. Next take the jellies 
of 
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of, your fide ſhells, and prepare for a 
diſh dane: in the: fame; manner As the 
fins and head, ſqueeze i in ſome. j Juice 
of orange or. lemon, and it 18 ready, 


And nov for the ſoup ; moſt of which 


that I have ſeen or taſted has been 
poor inſipid ſtuff: to ſay why i it was 
is ſaying leſs than nothing. The whole 
matter is, to ſhew how it may be 
made good : thus they cut all the 
fleſh from the bones into ſmall pieces, 
and to about a pound of meat put a 
quart of water, and to five or fix 
' quarts a pint of Madeira; take care 
that it is well ſkimmed ; - tie up in a 
bit of linen three or Bs onions, ſome 
bits of carrot, a leek, ſome herbs and 
parſley, with two or three pinches of 
Kian; and let it boil with the meat; 
add ſalt according to your taſte; er 
it fimmer an hour or a little more, 
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and. fend it up in a rerrine or err 
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,., BY 


diſh only the meat and 


Theſe ſeven diſhes make a Wy . 
firſt·courſe, the calliopafly and callio- 
pee at top and bottom, ſoup in the 
middle, and the * four the corners. 
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